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ODE  TO  OUR  COOKBOOK  CHEFS 
SUCCULENT,  SAVORY,  SWEET  AND  SOUR 

FUWORY,  FESTIVE,  FRUITS  AND  FLOUR 

GOURMET,  GARNISHES,  GRITS  &  GOODIES 

TANTALIZING,  TEMPT  I NG , GREAT  FOR  YOUR  TUMMIES 


Our  thanks  to  all  who  shared  their  recipes  and  made 
this  book  possible.  Hearty  appetite.. 


Bless  my  pretty  kitchen  Lord 
And  light  it  with  Thy  love, 
Help  me  plan  and  cook  my  meals 
From  Thy  heavenly  home  above 


Bless  our  meals  with  Thy  presence 
And  warm  them  with  Thy  grace; 
Watch  over  me  as   I   do  my  work, 
Washing  pots  and  pans  and  plates 

The  service   I   am  trying  to  do 
Is  to  make  my  family  content, 
So  bless  my  eager  efforts  Lord 
And  make  them  heaven  sent. 
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SUBSTITUTIONS  and  EQUIVALENTS 

2  tbsps.  fat  =  1  ounce 
1  cut  fat  =  \  pound 

1  lb  butter  =  2  cups 

2  cups  guar  =  1   lb. 

2\  cups  packed  brown  sugar  =  1   lb. 

1    1/3  packed  brown  sugar  =  1  cup  granulated  sugar 

3j  cups  powdered  sugar  =  1   lb 

4  cups  sifted  all  purpose  flour  =  1   lb. 

4i  cups  sifted  cake  flour  =  1   lb. 

1  ounce  bitter  chocolate  =  1  square 

4  tbsps.  cocoa  plus  2  tsp.  butter  =  1  ounce 

1  cup  egg  whites  =  8-10  whites 

1  cup  egg  yolks  =  12-14  yolks 

16  marshmallows  =  1/4  lb. 

1  tbsp.  cornstarch  -  2  tbsps  flour  for  chickening 

10  graham  crackers  -  1  cup  fine  grahams 

1  cup  heavy  sweet  cream  -  2  cups  whipped 

1   lemon  =  3-4  tbsps.  juice 

1  orange  =  6-8  tbsps.  juice 

1  cup  uncooked  rice  =  3-4  cups  cooked  rice 

1   lb.  apples  =  3  medium  apples 

1   Ibf.  cottage  cheese  =  2  cups 

FOR:  USE: 

1  Tbsp.  flour     1/2  Tbsp.  cornstarch 

1  cup  whole  milk 1/2  cup  evaporated  milk  & 

1/2  cup  water 
1  cup  sugar  (baking) 1  cup  honey  and  reduce  other 

liquid  1/4  cup 
1  garlic  clove 1/4  tsp  minced    garlic  or 

1/8  tsp.  garlic  powder 
1  cup  cake  flour 1  cup  M  I NUS  2  tbsps . 

all-purpose  flour 


****************** 


BRUNCH    FOR    A    BUNCH 

1  elephant , medium  size 

2  rabbits, optional 


Joan   Q  ark 

salt  &  pepper  to  taste 
brown  gravy,   lots 


Cut  elephants  into  small, bite  sized  pieces.   This  will  take  about  2  months 

Reserve  the  trunk you  will  need  something  to  store  the  pieces  in.   Add 

enough  gravy  to  cover.   Cook  over  kerosenefire  for  about  4  weeks  at  465 
This  will  serve  3800  people.  If  more  are  expected, the  two  rabbits  may  be 
added.   But  do  this,   only,    if  necessary,  as  most  people  do  not  like  to 
find  hare  in  their  stew. 
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PIMENTO    CHEESE    PI P  Mary    Anne    King 

1  Lb.    pkg    yellow    longhorn    or    mild    Cheddar    cheese 

2  hard    boiled    eggs 
1    jar    pimento 

1    sm    can    planter's    peanuts 
Vi   c    sweet    pickle    relish 

Put  all   ingredients  through  food  grinder.   Add  enough    salad   dressing 
to  rr.oisten.    If  cheese  becomes  too  hard  to  spread, after  chilling, 
add  more  salad  dressing. 

*********************  *  ***********  *  *  *  *  * 
CURRY        DIP  Pat    M  lano 

1cm  Iracle  w  hup  %  tsp  salt 

1  hard  boiled  egg   (chopped)  1  tsp  curry  powder 

%  tsp  ginger  1  tsp  lemon  juice 
1   clove  garlic  minced 

Mix  all   ingredients  well  and  chill  2-3  hours  before  serving  with 
fresh  garden  vegetables. 

*************************************** 

SHRIMP     CHILI     DIP  Mary  Anne  King 

1   41/2  oz  can  shrimp,   drained  &  flaked 

3/4  c  chlH  sauce 

7i  tsp    lemon   juice 

8    oz.    pkg    cream    cheese 

Blend  all  ingredients  thoroughly,  .makes  2  cups 
******************************  *  *  *  *  *  *  *  * 

D    I  L  L    D    I  P      II  Wanda  M  lllhouse 


2/3  cup  mayo  1  tsp  dlllweed 

1   c  sour  cream  1  tbsp  parsley  flakes 

1  tjbsp  grated  onion  1  tsp  beau  m  onde  or  bon  appetlt 

Let  set  12  to  24  hours  after  mixing  thoroughly  .del  icious  served 
with  raw  vegetables. 
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p    I  L  L    D    I  P  E  rLLndo  Y  eatts 

1   c  sour  cream  VA  tsp  parsley  flakes 

1    c  moyonnalse  1%  tsp  dllLueed 

1%  tsp  beau  monde  seasoning  VA  tsp  onion  flakes 

Mix  all  ingredients  thoroughly  and  chill 
************************************ 

HOT   SHRIMP    DIP    SUPREME  Erllnda    Yeatts 

4-   8    oz    cream    cheese    (cut    Into    small    squares) 

1  lb.    shrimp    ,    chopped 

1  med.  onion,  chopped 

2  tomatoes,  peele  &  chopped 

3  cloves  garlic,  chopped 
5  banana  peppers,  chopped 

4  torrldo  peppers,  chopped 

Heat  together  all  ingredients  until  cream  cheese  has  melted.  Put 
into  a  fondue  pot  and  serve  hot  with  crackers  or  chips. 

*  *********************************** 

LQ  CAL  DIP  Mary  Ann  DeLuca 

2  c  Lo-Cal  cottage  cheese      VA   tsp  chives 

2  pkgs  powdered  beef  bouillon   2  tsp  lemon  juice 

VA   tsp  onion  salt 

Mix  all  Ingredients  thoroughly ...  chill. . serve  on  crackers 
****************************** 

CRAB      DIP  Pat    Mlano 

1  lb  king  crab  meat  1-2  tbls  chopped  onion 

1  8  oz  pkg  cream  cheese        1  tsp  horseradish 
salt  &  pepper  to  taste 

Warm  in  350  oven  approx.  20  min.  &  serve  with  crackers 

*  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  ******************  * 


-2- 


CURRY     VEGETABLE      DIP 


Mary    Anno    Whlteman 


1    c    mayonnaise 

3    tsp    curry    powder 

3  tbls  cotsup 


1  tso  worcestshlre  sauce 
1  tsp  chopped  onion,  finely 
1/8  tsp  each  pepper  &  salt 


Combine  all   ingredients  and  chill  at  least  1  hour  before  serving. 
Use  as  a  dip  for  raw  vegetables, such  as  caul  Slower, carrots, 
celery  etc.  Also  good  with  tart  apples. 


************* 


*  *  * 


*  *  *  *  * 


*  *  * 


CHINESE      BAKED     CLAMS 


Cdr.  G.  T.  Mooney 


1  con  minced  clams , drained  (save  juice) 

Y*    lb  oscar  muer  around  pork  sausage 

34   can   uoater    chestnuts,    chopped 

1  med  onion, chopped 

i    can  button  mushrooms, finely  chopped  (save  juice) 

3  lg  dried  Chinese  mushrooms, prepared  &  chopped 

1  Tbls  soy  sauce 

Ya,   -  Yi   stick  of  margarine 

2  tbls    cornstarch 

Heat  margarine  in  pan.  .stir  fry  onions  til  cooked  and  tender-  .... 
add  mushrooms,  pork  &  water  chestnuts,  .add  clams  &  soy  sauce.  .  . 
fry  3  mins.  Mix  clam  juice  &  mushroom  juice  with  cornstarch.  .  .cook 
until  mixture  thickens.  .  store  in  refrigerator.. 

heat  oven  at  350.  .bake  10-15  min  or  longer  till  mixture  is  bubbly.  . 
serve  very  hot  with  crackers. 


**************** 

CHEESE      BALL 


******************** 

Nancy    Hess 


8  oz  cream  cheese 
4-6  oz  blue  cheese 
Ya,   lb  soft  margarine 


2/3  c  welt  drained  chopped 

black  olives 
%-1  c  chopped  pecons 


Mix  all   ingredients, except  nuts,  .form  into  2  or  3  balls  and  roll   in 
chopped  ruts,  .refrigerate,  .best  made  2  days  ahead. 


*  * 


*    * 


*  * 


*  *  * 


****** 


******** 


SWEET  POTATO  BALLS 


Robin  .  Huqhes 


2  Ig  cans  yams,  drained 

1  c  sugar 

Va  tsp    cinnamon 

3/4  tsp    nutmeg 


1    bg    Ig    marshmallows 
grated    coconut    or    nuts 
maraschino    cherries 


Mash  sweet  potatoes  with  potato  masher,  .add  sugar, cinamon  &  nutmeg.  . 
mix  until  lump  free.  With  your  hands, wrap  just  enough  yam  mixture 
around  a  marshmallcw  to  completely  cover  it.  .then  roll  in  coconut 
or  nuts,  .place  on  wax  paper,  .may  be  decorated  with  cherry  on  a  pickc  . 
store  in  refrigerator  in  airtight  container  until  ready  to  serve. 

Yields:  approx  25 

*************************************** 


CLAM  BALLS 


Helen  Arfmann 


6  chopped  hard  cook  eggs 
1  tbsp  minced  onion  or  snipped  chives 
1/4  c  drained  canned  minced  clams 
crushed  potato  chips 


%   tsp  salt 
speck  pepper 
%  c  mayonnaise 


Combine  all  ingredients  except  mayonnaise  &  potato  chips.  Add 
mayonnaise  a  little  at  a  time  until  mixture  holds  together  firmly. 
Shape  into  about  40  small  balls.  Roll  each  in  crushed  potato  chips 
Refrigerated  until  served. 


******************** 


************** 


HOT     CHEESE      SQUARES 


Nancy    Hess 


3    oz    cream    cheese 

%   lb    shredded    cheddar    cheese 

1    stick    margarine 


2    egg  whites, cold , stiff ened 
1"    bread    cubes, unsllced    french 
bread 


Melt  first  3  ingredients  in  double  boiler.  Fold  in  stiff  egg  whites. Dip 
bread  cubes  into  mixture,  .bake  at  400  for  5  or  10  mins.  until  golden 
brown  on  lightly  greased  cookie  sheets. (may  refrigerate  uncooked 
squares  on  waxed  paper  unti'  ready  to  bake) 


*************************************** 


PINEAPPLE      CHEESE      BALLS  Donna    Des-oslers 

2  8oz  pkgs  cream  cheese  %   c  fi.neLy  chopoed  areen 

1  8oz  can  crushed  pineapple , drained  pepper 

2  c  chopped  pecans  2  tbls  onion, chopped 

1  tsp  salt 

Soften  cream  cheese  &  add  c  nuts  &  remaining  ingredients.  Mix  well 
and  shape  into  balls.  Roll   in  remaining  nuts. Refrigerate  overnight. 

*************************************** 

SPICED     CANTALOUPE Pauline    Crowley 

2    med    sized    firm    ripe    cantaloupe  4  whole    cloves 

1/4   c    white    vinegar  4  sti.cks   whole    cinnamon 

1    c    water  1  tsp    salt 

2/4   c    loht    brown    sugar,  firmly    packed 

Cut  melon  into  1  i  thick  pieces,  .then  into  1"  cubes.  .Put  in  a  deep  bowl  . 
Combine,  vinegar , water ,   suga*~,  cloves  &  salt  in  a  pan  and  bring  to 
boiling  point.  Remove  from  heat  &  pour  liquid  &  sDices  over  cantaloupe. 
Let  cool  to  room  temperature,  .then  cover  &  refrigerate  at  least  3  hrs. 
or  overnight.   The  longer  the  cantaloupe  stands  in  the  liquid, the  more 
piquant  it  becomes;  remove  spices  after  first  3    hours. 

**********************************  *  *  *  *  * 
EGGPLANT     STICKS  Linda    Schaefer 

1    med    sized    eggplant  parmesan    cheese 

1    c    flour  1    tbls    lemon   juice 

Cut  eggplant  into  french  fry  sticks  &  baste  with  lemon  juice. Roll  in 
flour  &  deep  fry  fr>r  a  minute  or  so, until  done.  Sprinkle  with  cheese 
and  serve  as  appetizers. 

*************************************** 


DEVILED      HAM      &      CHEESE      DIP 

1-5    oz    pkg    pimento    cream    cheese 
2%   oz.    con    deviled    horn    spread 
V2   c    mayonnaise 

Mix  ingredients  thoroughly.  . chi  1 1 . . serve  on  crackers 


Wanda     Mlllhouse 

2  tbsp  parsley 

1  tbsp  minced  onion 


Jj.       »C       J.       «U       »•-      Jt, 
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CRAB    MEAT    BACON    ROUNDS 

K    c    shredded    sharp    Cheddar    cheese 
1-6%   oz    can    crab    meat, flaked 
2    stiffly    beaten    egg    whites 
stuffed    green    olives,    sliced 


Mary    Jane    McCarthy 

3    strips    bacon, finely 
diced 
20    2"    toast    squares 
buttered 


Fold  shredded  cheese  and  crab  meat  into  stiffly  beaten  egg  whites 
Pile  crab  meat  mixture  on  buttured  toast  squares.   Sprinkle  diced 
bacon  on  top;  broil  till  cheese  starts  to  melt  and  bacon  is    crisp. 
Tops  each  with  a  stuffed  olive  slice. 

Yields:  20 


k    -k    it    ~k    "k    -k    -k    -k    -k    i< 
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CRAB        SPREAD  C  other  Ine  B  u  rke 

1   7  to  8  oz.    con  crab 

Va  c  melted  butter  or  margarine 

1  c  shredded  American  cheese 

2  tsp   lem  on  juice 
2  tsp   Sherry 

Melt  butter.. add  cheese.  .  stirl  until  partially  melted.. add 
remaining  ingredients,  .stirring  well  until  consistency  is  smooth. 
Serve  on  squares  of  toast  or  cocktail  crackers.   May  be  placed 
under  broiler  for  a  few  minutes  if  you  want  to  serve  it  hot. 
May  also  be  kept  warm  in  chafing  dish  and  used  as  a  hot  dip.  . 
If  made  ahead  can  be  stored  in  refrigerator  2-3  days  safely, 
but  will  have  to  be  warmed  to  be  able  to  spread. 


JU      -'.      .1- 
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WING    DINGS 

ChlckenWlngs    (fresh) 

2/3  c  soy   SQuce 

1 /4  c  sherry 

2  -tibs  brow  n  sugar 


P  eggy  W  olff 

1   clove  gortix,    chopped 

V2  tsp  ginger 

dash  m  . g.m  . 

1   onion,    chopped 


Separate  wings  &  use  only  meat  joint.   Let  stand  in  marinated  of 
above  ingredients,   24  hrs.   When  ready  to  serve,  broil  until  done, 
turning  to  insure  even  browning. 


******  * 


*  *  *  *  *  *  *  * 
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MARINATED  CAULIFLOWER 


Robin  L.  Hughes 


1  large  head  cauliflower 
1  bottle  French  dressing 
3-4  dashes  of  hot  pepper  sauce 

Cut  1    large  head  cauliflower  into  1"  flowerets.   Bring  to  boil   in  large 
saucepan  in  salted  water.   Drain  in  colander.   Blend  French  dressing 
and  hot  pepper  sauce  in  large  bowl.   Add  cauliflower,  marinate 
overnight.  Serve  on  cocktail  picks.  Can  also  be  marinated  in  1 
or  2  tightly  covered  jars,   turning  jar  occassional  ly. 


Yield:  3-4  dozen 


*  *  *  * 


****** 
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MARINATED  MUSHROOMS 


Robin  L.  Hughes 


1  lb.  small  fresh  mushrocms 

Y*   c  olive  oil 

Ya   c    white    wine    vlnegor 

1    sm.    onion,    chopped 

1    clove    garlic,    crushed 

Clean  mushrooms.   Cook  in  boiling  salted  water  fo^  10  min.   Drain 
well.   Combine  remaining  ingredients,  .add  mushrooms,  .marinate 
overnight.   Serve  on  cocktail  picks. 

Yield:  5-6  dozen 


.V-        .'-        .»-        .<-        -«. 
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ADDITIONAL  RECIPES 


-    :   ':  E  Y  E  D     TUNA     ASPIC  Georgia    Perron 

1  tbs    unflavored    geLOtln  %   c    Lemon   juice 

34   c    cold    wate^  2-7    oz    cons    water    packed    tuna 

2  tbsp    honey  1    c    chopped    apple 
3/4    c    boiling    water  :    chopped    celery 

Dissolve  gelatin  in  cold  water,   ac'd  honey,  boiling  water  &  j  c  lemon 
juice,   stir,    refrigerate  till  slightly  thickened,   add  tuna,   apple, 
celery  and  chill  until  set. 

Yield  4  servings  179  calories  each 

•k    *    *    *    *    ±    *    *    *   4    *   *    *    *    *    *    *    ±    *    -A-    -A-    -A-    -A-    *    ft    -A-    -A-    -A-    -A-    -A-    *    *    *    -A-    -A-    -A-    *    * 

LENTIL     SOUP  CherylDyer 

PART     I  PART     II 

1   c  dry   lentils  1   onion,  chopped 

5  cups  water  1   carrot,   peeled  &    grated 

1  tsp  sqJc  V*  c  minced  parsley 

l/8tspthyme  %cmlnced  celery 

1/8  tsp  oregano 

Cook  slowly,  each  part  in  separate  covered  pan  for  15  minutes.  . 
combine  parts  1  &  2.  .  .add  1  or  2  chopped  tomatoes,  .boil  all 
ingredients  together  for  45  min.   or  until   lentils  are  tender. 

JU   JU   .<-   JU   .»-  A       JU  JU       JU   »•-   fc«-   J-   *U   **.   *•-   ..«.   »»,   *•*   *»-   _<-.   JU   JU   -C   *i-   JL.   -<-   *»-   JU   -•-     JU   A   A   •>»-   *»-   -.»-   »»-   JU   JL. 

CREAM     OF      CRAB      SOUP  T  rlsh  3  LakeLy 

1  lb.    crab    meat  1  tsp    dry    mustard 
Vi   c    butter  1  qt    milk,    scalded 

2  tbls    flour  1  sm    onion, grated 
1>2  tsp    salt  2  tbls    sherry    wine 

Va  tsp    pepper  2    tbls    chopped    parsley 

Melt  butter  in  pan.   Blend  in  flour,   salt,   pepper  &  dry  mustard/ 
Add  milk  and  cook,   stirring  constantly  until  thickened.   Add 
onions  and  crabmeat  and  simmer  15-20  mins.   Add  sherry  and  sprinkle 
with  parsley  just  before  serving 

Serves  4-6 

******    *    *    *    *     A-    -A-    -A-    -A-    *    *    *    *    *    *    *    *    *    *    *    *    *    "A-    -A-    *    -A'    -A-    -A-    -A-    -A-    *    *    * 
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NEW  ENGLAND  FISH  CHOWDER 


Donna  D  :s  i 


2  Lbs  white  fish  (haddock,  halibut,  cod,  etc.  fillets) 
2h   tsp  salt 

3  c-cut-up  potato 

6  slices  bacon,  chopped 

1  c  onions ,  chopped 

2  c  milk 

2  c  light  cream  or  1  can  evaporated  milk 
h    tsp  pepper 
2  tbls  flour 

Bring  fish  to  boil  in  2  cups  water .. simer ,  covered  for  15  mins  or 
until  fish  flakes  easily  with  fork.  Remove  fish  from  broth.. add 
1  tsp  salt  and  potatoes  to  broth.. cook  until  almost  tender., 
meanwhile,  saute'  bacon  until  crisp . .drain .. saute  *  onion  in  bacon 
fat.. flake  fish... add  fish,  bacon  &  onion  and  remaining  salt  and 
rest  of  ingredients  to  potatoes . .slowly  bring  to  boil.. reduce  heat 
and  simmer,  uncovered  15  min . 

Serves  8 


FRENCH      ONION       SOUP 


Suzie   McCaskill 


1  can  beef  broth 

2  tsp  Worcestershire  sauce 
2-3  bouillon  cubes 

2  med.  onions,  sliced  thin 


l3  c  margarine 

h   Lb  emmenthaler  or  swiss  cheese 

crusts  of  French  bread,  brbk> 


Preheat  oven  to  375.. heat  onions  in  butter  until  golden.  Add  broth, 
bouillon  cubes,  water  &  Worcestershire.  Sprinkle  cheese  in  bottom 
of  ovenproof  dish,  top  with  several  bread  crumb  pieces.  Repeat 
layers  ending  with  cheese.  Pour  soup  over  layers.  Bake  10-15  mins. 
or  until  cheese  is  bubbly  and  brown. 


Serves  4 


SHRIMP     GUMBO  Flo    Dunn 

2    Lbs    shrimp 

V2   c    bell    pepper    (chopped) 

%   c    onion    (chopped) 

VA  c    catsup 

1  tsp    block    pepper 
Y2  tsp    garlic    so  It 
%  tsp    salt 

2  tbls    flour 

3  tbls    bacon    fot    or    crlsco 
1    cup    uncooked    rice 

Cook  rice.,  using    slightly  less  water  than  usually  used  for  one  cup.  . 
set  aside,  .use  approx.   2  cups  water  to  cook  shrimp,  adding  to  the 
water,  the  pepper,  garlic  salt  &  salt.  Bring  to  boil  ,  add  shrimp.  . 
bring  to  boil  again,  .cook  10  min.  .pour  shrimp  &  water  into  strainer, 
saving  the  broth.  Let  broth  stand  &  pour  off  part,   saving  approx.   2 
cups  and  all  the  particles  left  on  the  bottom.   Saute'  onion  &  pepper. 
Brown  flour  slightly  in  3  tbls  bacon  drippings  or  crisco,  add  shrimp 
water  &  simmer  for  3  min.   Add  catsup,  onion  &  pepper  6  stir 
well  over  low  heat.. add  reserved  shrimp  &  rice  and  stir  well   letting 
it  simmer  until  thickened.   Hot  sauce  may  be  added  to  taste.  Serve 
with  tossed  salad  or  cole  slaw  &  garlic  bread. 


GRETCHEN'S     OVERNIGHT      FRUIT     SALAD        Mary    Wangen 

1  16  oz  can  fruit  cocktail 

1-15  oz  can  crushed  pineapple 

1-4  oz  pkg  Instant  pudding  mix, any  flavor 

1  to    2    c    cool   tuhlpe 

2  c    miniature    marshmal .lows 

Combine  instant  pudding  mix  with  fruit  cocktail  &  crushed  pineapple 
including  juices,  .fold  in  cool  whip  &  marshmal  lows,  .chill  overnight. 
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SOUTHERN      GUMBO       SOUP 


1  Lb   boneless   veal,    cut    in 
1"    :ubes 

la    c    unsifted   all    purpose    flour 
h    c    butter   or   margarine 
h.    c    finely    chopped   onion 

2  pkg-12   oz   okra 

thawed  &  cut  into  1"  pieces 


1  can,  lLb  12  oz 
tomatoes , undrained 

1  c  finely  chopped 
green  pepper 

4  tsp  salt 

h    tsp  pepper 

h    tsp  dried  thyme  Leave 

1  tsp  fines  herbes 


Coat  veal  cubes  well  in  flour. slowly  heat  butter  in  8  qt  kettle. brown 
veal  cubes  well  on  all  sides.. add  onion,  okra  and  tomatoes;  cover;  cook 
15  mins.  Add  2  qts  water  and  remaining  ingredients;  cover, bring  to 
boiling  point. Reduce  heat; simmer  2  hours,  stirring  occasionally 

Makes  5  quarts 
************************************ 


OYSTER      STEW 


Pauline   Crowley 


h   Lb.    butter 

1  pkg   fresh  oysters 

2  c   milk 

salt  &  pepper  to  taste 

Melt  butter  in  saucepan . .add  oysters  and  cook  until  they  curl.. add 
milk,  salt  &  pepper  and  heat  to  boiling  point,  do  not  allow  to 
boil.. serve  with  saltines 

************************************ 
SOUR   CREAM   SALAD 


h   pt  sour  cream 
3  c  sm  marshmallows 
2  cans  crushed  pineapple 
drained 


1  can  crushed  pineapple , drained 
grapes , optional 
bananas ,  optional 


Mix  ingredients  thoroughly.  Set  in  refrigerator  2  hours .. serve  if 
desired, on  bed  of  Lvtt  ice. 

***•***************•*  +  •»-*********•*** 
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SOUR  CREAM  MACARONI  SALAD  Mary  J     McCarthy 

1-8  oz  pkg  elbow  macaroni      Vi   c  mayonnaise 

54-1  c  diced  green  pepper        34  c  sour  cream 

"4-/2  c  sweet  pickle  relish       Y4    c  milk 

2-3  sliced  pimento  salt  &  pepper  to  taste 

2  hard  boiled  eggs,  chopped 

Cook  macaroni   11-14  min.   Rinse  with  cold  water.. drain.    In  a  large 
bowl  ,  combine  green  pepper,   re  I  ish  ,   onion  &  pimento.   Mix  we  1 1  , 
add  macaroni .    I  n  a  smal  I  bow  I  ,  combine  mayonnaise,  sour  cream  , 
milk,   salt  &  pepper,   blend  well,     the  dressing  will   seem  thin  at 
first.   Pour  over  macaroni  &  mix  well.   Sprinkle  with  chopped  eggs 
on  top.   Chill   in  refrigerator  for  several  hours. 

Yield:  6-8  Servings 

.U      .L      J.      .t      J.      JU      .1.      .'-      .'-      .'-      .'-      .'-      .•-      JU      »•.      .'-      -•-      .'-      .'-      -•-      -'.      .'-      £      -'-      .'-      -'-      -•-      .'-      £      .'j.      JU      -•-      -'.     U-      .'-      -'-  J 

CONGEALED      SALAD  Erllnda    Yeatts 


/\  No.  2  can  crushed  pineapple,  undralned 

1  3  oz.  pkg  lime  jello 

1  8  oz.  pkg  cream  cheese,  softened 

1  small  jar  maraschino  cherries 

1  envelope  dream  whip 

1  c  chopped  celery 

1  c  chopped  nuts 

mix  pineapple  &  juice  with  jello.   heat  over  medium  flame  until  jello 
has  dissolved.   Refrigerate  mixture  until  partially  gelled.   Mix 
together  cherries  &  cream  cheese;  add  to  jello  mixture  along  v\ith 
remaining  ingredients.   Pour  into  casserole  dish  and  let  gell 
overnight  or  until   set.        in  squares  and  serve  on  lettuce. 


.'.  .'-  .'. 


Grate  orange  and  lemon  rind.   Put  into  small,    1   tsp  packets 
and  freeze.   Ready  when  you  need  them  for  flavoring  or  baking 
instantly . 
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TUNASALADPLUS  M  arlanne  H  earn  es 


1    can  drained  tuna  1   tbsp  chopped  onion 

1    c   lentil  sprouts  1    green  pepper ,  chopped    (optional) 

%  c   sunflow  er  seeds,    raw 

Flake  tuna  fish,  add  lentil  sprouts  and  sunflower  seeds  &  onion.  . 
mix  well . 

Dressing:  1  qt  yogurt 

1   envelope  hidden  valley  ranch     dressing,  dry 

Mix  1/2  to  3/4  cups  yogurt  with  dressing  until  well  blended,  .mix 
dressing  with  first  five  items,  .blend  well,  .place  on  bed  of 
lettuce  and  alfalfa  sprouts0 

.1-      Jb       -'-       «•-      ~>f       ■Jf       -"j      .•-       ^j.       -•-       -•-       X       .'-      .'f      .';       .'-      -J.       JU      JU       »•-       *'-      .•.      ^      J<      ^      «•-       -,-       y-      •>-       ->•       •';       •>•       -•-       J>-      •£•££.      JU 

SUMMERMINTSALAD  M  arlanne  H  earn  es 


4  tomatoes  cut  In  eighths  3  tbsp  alfalfa    sprouts 

1  cucumber    sliced  3    tbsp    lentil    sprouts 

2  stalks    celery , sliced  5-8    sprigs    fresh    mint,    chopped 

Toss  with  oil  and  vinegar  to  taste. 
************************************** 

HOW  TO  SPROUT  SEEDS  for 

SUPER  NUTRITION  &   SUPER  DEL  IC  lOUSL".'.' .' 

Alfalfa  Lentils 


1  .   soak  |  c  seeds  in  pt  water  1  .   soak  i  c  seeds  in  pt  water  overnight 

overnight  2. strain  and  rinse  2x  a  day  until 

2.  strain-use  screen  top  or  they  are  1"  long. takes  3-5  days 

cheesecloth  3.  refrigerate-will  keep  5  days 

3.  rinse  2  x  daily  for  4  days  these  are  great  in  salads, also 

4.  refrigerate  til  ready  to  use  sauteed  with  onions  £  soy  sauce 
use-keeps  5  days 

************************************** 
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on  Lor 
1  c  sour  tsp  salt 

4  c  thinly  sliced  peeled        2  tbl 
cucumber 

Blend  together  sugar,   salt,    sour  cream,   onicn  juice  and  vinegar. 
Stir  in  cucumbers.   Chill  at   least  two  hours. 

Serves  6 


A.     4.      .:     J,     J.      .>- 


:UMCUMBER    LIME    SALAD  ^ke 

1    pkg    line    jello  1    cup    cottage    cheese-small 

1    c    boiling    water  1    cup    nayohnalse 

1    medium    cucumber 

A/ash,  but  do  not  peel  cucumber.   Cut  off  ends  and  cut  lengthwise 
in  quarters.   Scrape  seeds    out.   Dissolve  jello  in  boiling  water.  . 
set  aside  to  cool  .  .grate  cucumber  &  onion  on  medium  grater.   Mix 
into  gelatine,  .add  cottage  cheese  &  mayonnaise.   Pour  into  medium 
size  ring  mold.  .  chi  1 1  until   set. 

Serves  8 


LEMON    Li    'i     II-'    CHEESE    SALAD  Jar 

1    pkg    Lemon    jeLLo  1    c    diced   tt 

1    pk  >   jello  :    pecans 

2-3    oz    pkg    cream    cheese  '     ~2    can    crushed    pineapple 

Cream  cheese  and  dry  jel  lo  together,  .add  4  cups  hot  water.  .  let  cool 
then  add  celery,   pecans  &  pineapple,  .place  in  greased  or  wet 
molds  and  chi  1 1  . 


-U- 


OVERNIGHT      LETTUCE      SALAD  Flo  D  unn 

1  head  Lettuce, shredded 

1  pkq  frozen  peas  (small)  portly  thawed 

1  c  celery,  cut  up 

>2  chopped  onion, small 
>2  c  mayonnaise 

2  tbls    sugar 

6    slices    bacon-fried, drained , crumb  led 
parmescn    cheese    topping 

In  9  x  13  pan,   spread  cut  or  shredded  lettuce;  cover  with  layer  of 
peas, celery  &  onion. spread  mayonnaise  &  sprinkle  v\ith  sugar. 
Top  with  crumbled  bacon  &  parmesan  cheese,  cover  with  foil  until 
ready  to  serve. 

1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1c    1<    1c    1c    1c    1c    1c    1 

SWEET     &     SOUR     COLE      SLAW  Rita    Winner 

Shred  large  cabbage  thinly  with  knife,  .alternate  layers  of 
cabbage  with  thin  slices  of  white  onion,  .cover  with  3/4  cup  sugar. 

Bring   to    boll:    1    c    vinegar 

3/4    c    salad    oil 

2    tsp    sugar 

1    tsp    salt 

1    tsp    dry    mustard 

1    tsp    celery    seed 

Pour  over  cabbage,  .cover,  .refrigerate  at  least  4-6  hours  (overnight 
is  best)  will  keep  1-2  weeks. 

*    -k    1c    £    1c    *    *    *    *    *    *    *    *    *    -A-    *    1c    *    1c    gfc    -A-    *    1c    ft    1c    *    jfc    *    1c    1c    -A-    *    -A-    Is    *    *    *    *; 

For  croutons,   in  medium  skillet  over  medium  heat,  melt  6  tbsps. 
butter  with  |  tsp  salt.   When  butter  is  hot,   saute  1  cup  bread  cubes 
until   lightly  browned  on  all  sides.  Drain  on  paper  toweling."  Good 
with  tossed  salads. 


Is    Is    Is    Is    Is    1c    1c    1c    1c 


••-    ••-    .•- 
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24    HOUR      VEGETABLE      SALAD  Barbara    Koeht 

6  cups  chopped  Lettuce         1-10  oz  pkg  frozen  peas , thawed 

1  tsp  saLt  16  oz .bacon, cooked , drained 

/4  tsp  pepper  crumbled 

1  tsp  sugar  2  c  shredded  swlss  cheese 

6  hard  boiled  eggs  1  c  salad  dressing, miracle  whip 

Vc   c  sliced  green  onion 

paprika 

Place  3  cups  lettuce  in  bottom  of  large  glass  bowl,   sprinkle  with 
salt,  pepper  &  sugar.  Layer  eggs, peas  &  remaining  lettuce, 
bacon  6   swiss  cheese  in  order.   Spread  dressing  over  top,   sealing 
to  edge  of  bowl.   Garnish  with  onion  &  paprika.   Cover  &  chill 
24  hours.   Toss  before  serving. 

Serves  12 


A       JU       J.       A       X       A       JU       JU       A       A       J.       J.       J.       ^       J.       X 


.■-      Xi      -•-      .'..      .1.      -•-      -■-      -'-      .<-      ->-     .<-      -•-      -'- 


FOUR    BEAN    SALAD  Robin   L.   Hughes 

1-10  oz.   can  green  beans  1   smalljar  pimento 

1-10  oz.    can  wax  beans  1   green  pepper ,  chopped 

1-10  oz.   can   red  kidney  beans  1    med.   onion,  chopped 

rinsed  1   stalk    celery    chopped 
1-10  oz.can  garbanzo  beans 
chickpeas 

Marinate:    Yi   cc    sugar,    Yi   c    salad    oll;2/3    c    vinegar;    1    tsp    salt; 
Yi  tsp    pepper 

Mix  together  all  the  marinated  ingredients  in  a  bottle,  .shake  well  .  . 
pour  over  first  8  ingredients  in  a  large  bowl  .  .cover  and  marinate 
overnight,  .serve  well  drained  in  lettuce  lined  bowls. 

Serves  6-8 


***** 


.'.     .".     .'.    -i-     .'.    .■-    .i-    •■-    .i-    .■.     .•-     .'-    -•-     .'-     -•-    ->.     -'-     -<-    •>-     -;-     -'-    -i 


LAYERED      VEGETABLE      SALAD 


1    qt    shredded    Lettuce 
VA   c    cucumber    slices 

cut    In    half 
1    c    red    onion    rings 


2    10    oz.pkgs    frozen    peos 

cooked    &    drained 
1    c    mayonnaise 
1    tsp    sugar 


Layer  lettuce,,  cucumber,  onion  &  peas  in  salad  bowl  or  serving 
dish.  Combine  mayonnaise  and  sugar.  Mix  well.  Spread  over  salad 
Cover  and  chill.   Serve  with  croutons. 

Variation:  add  j  tsp  dill  weed  to  mayonnaise. 


4.     .v.     4.     4.     .•.     j.     j*     &»     ju     .i. 


*    *    *    *   *   *    i 


•-     A,     .<- 


*    -k    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    * 


TACO      SALAD 


Erllnda  Yeatts 


1  lb.  hamburger  meat,  cooked  &  drained 

4  tomatoes  ,  diced 

1  onion,  chopped 

4  oz.  grated  Cheddar  cheese 

8  oz.  bottle  French  dressing 

1  large  head  of  lettuce,  torn  &  shredded 

1  can  kidney  beans, drained 

1  bag  taco  chips,  crushed 

Toss  together  all  ingredients  in  large  salad.  Serve  with 
additional  taco  chips 

Serves  4-6 


*************** 


*  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  * 


BERMUDA      SALAD 


M  aria  C  .   R  en  fro 


1  tsp  sugar 

V/2  tsp  vinegar 

1    large  white  bermuda  onion 


fried    powdered   mustard 
134  tbsp    olive    oil 
2    large   tomatoes 
dash    of    salad    herbs 


Slice  tomato  and  onion  , thinly,  .sprinkle  with  sugar  &  salt  to  taste. 
Mix  2  tbsp  olive  oil   &  vinegar,  .add  salad  herbs,  .blend  well  and  pour 
over  tomatoc    S  onion .  .before  serving  sprinkle  lightly  with  fried 
powdered  mustard. 


.".  »•.  .<»  .<-  .<-  .'. 


****** 
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F  1  E  5  '  ~   "_  "  _  E  I  -  -  ■'■  Madeline  Dixon 

2  cjps  finely  shredded  g^een  co^ooge 

2Va   tsp  salt 

V2   cup  mayonnaise  (miracle  whip) 

34  cup  sour  cream 

1  8  oz  pkg  cream  cheese 

2  tsp  vinegar 
2  tsp  sugar 

34  cup  shredded  carrot 

:jp  finely  chopped  green  pepper , optional 

cover  cabbage  with  cold  water  combined  with  1   tsp  salt,  .let  soak 
about  1   hour. drain  thoroughly.    In  large  bowl,   combine  mayonnaise, 
sour  crearr  ,  cream  cheese,   vinegar,   sugar  &  remaining  salt.  . 
blend  thoroughly. .add  drained  cabbage,   carrots  &  green  pepper. . 
toss  lightly  until  vegetables  are  well  coated  with  dressing, 
refrigerate  several  hours  before  serving  in  covered  bowl. 

Serves  8-10 


.■-  .•-  .•-  .>.  .1.  .«.  jl.  .•-  -i- 


HOLIDAY        POTATO  SALAD  Madeline  D  Icon 


*  * 


6  medium   potatoes,   peeled  1  8  oz.   pkg  cream    cheese 

1  c  finely  chopped  celery  34  c  sour  cream 

2  tbls  finely  chopped  onion  2  m  ed  size  carrots,  grated 
1/2  c  m  Iracle  whip  salt  &    pepper  to  taste 

Boil  potatoes  in  jackets  until   soft,   when  cooled,  peel  and  slice 
very  thin. Blend,  celery,   onion,  miracle  whip  ,  cheese  ,  sour 
cream  &  carrots,   salt  &  pepper  thoroughly  until  very  smooth  & 
creamy.   Cover  si  iced  potatoes  wel  I  ..  refrigerate  until   ready 
to  use. 

Serves  8-1  0 

-'-       -■-       .'-       .'-       -•-       -•-       -'-       J-       -•.       .V.       «.•-       .•.        .■-       .'•       Xi       »'-       .'-       .'.       ••-       .«.       .'•       J-       .1.       -•-       •■-       .'.       .'.       -'-  -■-       .'-       -<-       -■-       . 
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ORANGE    CREAM    FRUIT    SALAD 


Marianne  Schenck 


1    20   oz.    can    pineapple   tidbits , drained 
1    16    oz    can    peach    slices, drained 

1  11    oz.    can  mandarin    orange    sections , drained 
3    medium   bananas* sliced 

2  med   apples,    cored   &   chopped 

1    3   3/4   or  3   5/8   pkg    Instant    vanilla   pudding   mix 
VA  cups   milk 

%  of   6    oz,    can    frozen   orange   juice    concentrate, thawed 
3/4    c    sour    cream 

In  large  bowl , combine  fruits;  set  aside*    I  n  smal  I  bowl  combine  dry 
pudding  mix  with  mik&  orange  juice.  Beat  with  rotary  beater, til  I  blended 
1  or  2  min.  beat  :n  sour  cream.  Fold  into  fruit  mixture,  .cover  &  chill. 

*******************  *  *  *  *  *  *  *  is  v  a    .-  *  *  *  *  *  *  *  *  # 

HOT     CURRIED     FRUIT     SALaD  Pot    Mlano 


1  can   rears, 16   oz 

1  can   aorlcots,16    oz 

1  can    sliced    oeaches,16    oz 

1  can   pineapple    chunks, 16   oz 


Ya   c    brown    sugar 
2    tso    curry    powder 
1/3    c    butter 


RESERVE:    1/2    cup    of   juice    from    fruits 

Mix  j  cupfruit  juice, butter, brown  sugar  &  curry  powde^  in  sauce  pan 
on  top  of  stove  until  brown  &  bubbly.  Place  fruit  in  casserole  d»sh- 
Pour  sauce  over  top  of  fruit  and  bake  at  350  for  I  hour  uncovered* 
Top  finished  casserole  with  toasted  sl'vered  almonds. 


**************************  *  *  *  *  *  *  *  * 

CHICKEN     CASSEROLE  Cathq    Mack 


*  * 


1-4  to  5  lb  chicken. boiled 
1-8oz  pkg  spaghetti 
1  can  mushroom 
1  can  celery  soup 


1  sn  can  mushrooms 

1  jar  olm onto 

small    can    peas    (optional) 


Boil  chicken. Cook  spaghetti  in  chiokenb'roth.   Add  diced  chicken  & 
remaining  ingredients  to  drained  spaghetti.  Cover  with  fried  onions, 
canned, or  bread  crumbs.  Heat  when  ready  to  serve. 
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FETUCCINI     CASSEROLE  Trlsh    Blakely 

1    Lg    pkg   thin    penn    dutch    egg    noodles  1    tsp    garlic    powder 

V2   pt    whipping    cream    or    condensed    milk  1    tsp    salt 

1    stick    butter  dash    pepper 

8    oz    mozzarella    or    romano    cheese  %   c    parmessan    cheese 

Cook  noodles  and  drain.   Add  \  stick  butter  and  all  the  mozzarella 
cheese  &  }  cup  parmesan  cheese.   Toss  vigorously,   then  slowly  add 
cream  or  milk,  .add  salt,   garlic  powder  &  pepper  &  mix  well . 
Put  in  casserole  and  refrigerate  overnight.  Dot  with  remaining  butter 
and  about  5  c  cream  or  condensed  milk.  Bake  in  oven  at  350-20  min. 


*      *      *      *      *      *      *      *      *      *      Jf     -JSr      •*■      ->r      •*•      -i-      * 


******************* 


ASPARAGUS        SOUFFLE  Linda    DeGrulse 

1    can   asparagus  1    can   mushroom    soup 

1    c    mayonnaise  6    eggs 

%    lb   grated    cheese 

Mix  all  ingredients  in  a  large  mixing  bowl,  adding  eggs  one  at  a 
time.   Pour  into  2  one  quart  baking  bowls.  Place  in  a  shallow 
pan  of  water.  Bake  uncovered  for  1  hour  15  min.  at  300.   Top  with 
more  cheese  during  last  10  min. (can  be  reheated  later  covered 
without  pan  of  water.) 

************************************** 

BROCCOLI     BAKE  Joan    Clark 

1  pkg  thawed  cooked  broccoli 

1  can  cream  of  celery  soup 

1  can  cream  of  mushroom  soup 

1  pkg  seasored  stuffing  mix 

1  c  shredded  Cheddar  cheese 

I  n  medium  sized  baking  dish,  spread  the  broccoli , then  the  celery 
soup, the  stuffing  mix,  the  mushroom  soup  and  finally  the  cheese. 

Bake  at  350for  20  min. 

*  *  *  *  *  *  *  *  *  *  *  *************************** 
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B  A 


D   TUNA  CHEESE   FONDUE 


Mary  Anna  Whlteman 


12  slices  buttered  bread 

mayonnaise 

salt  &  pepper 

VA   tsp  accent , divided 

5  c  milk 

dash    or   two    hot    pepper    sauce 


2    cans,  6/4   oz    each    tuna 
12    slices , square    cut    old    English 
cheese 
6    eggs,    beaten 
1    tsp    Worcestershire    sauce 


Place  6  slices  bread, buttered  side  up,   in  greased  baking  dish, 
13x9x2.   Flake  tuna;  mix  to  spreading  consistency  with  mayonnaise 
Spread  half  this  mixture  on  bread  slices.   Top  with  6  slices  of 
cheese.   Sprinkle  with  salt  &  pepper  &  half  the  ac'cent.   Repeat, 
using  remaining  bread, tuna  mixture, cheese  6   seasonings.  Combine 
remaining  4  ingredients.  Pour  slowly  into  baking  dish.  Let  stand  i  hr. 
Bake  at  350  for  about  40  rr.in  or  until  top  is  golden  brown, puffed  & 
shiny.     Serve  at  once. 

6  servings 


J,      A      4, 


*  *  *  * 


*  *  *  * 
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CHICKEN     NOODLE      BAKE 


Karen    Hannon 


2/3    c    corn    flake    crumbs 

2    tbls    margarine, melted 

2    c    uncooked    noodles 

2    -3    oz    cans    chopped    mushrooms 

%   c    fresh    parsley    (optional) 


Vi   c  flour 

1  c  milk 

2  chicken  bouillon  cubes 
Vi   c  sour  cream 

2  c  cooked  chicken 


Mix  crumbs  with  melted  margarine.  .  reserve  for  topping. 

Cook  &  drain  noodles,  .drain  mushrooms,  reserve  liquid,  .then  add 

enough  water  to  measure  2  cups. .set  aside 

Heat  flour  &  milk  over  low  heat;stirring  until   smooth,  .add  bouillon 

gradually  add  2  cups  of  I  i  quid  stirring  constantly.  .  increase  heat  to 

medium  and  cook  until  bubbly  &  thickened.  Remove  from  heat  &  stir 

in  sour  cream.   Layer  cooked  noodles, mushroom, chicken,  sauce  in 

ungreased  2  qt  casserole,  .sprinkle  buttered  flakes  on  top.  .bake  in 

oven  at  400  for  20  min. 

6  servings 

Serve  with  tossed  salad  &  buttered  rolls 


.'.  .i.  .i. 
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GREEN     BEAN     CASSEROLE  Peggy    Wolff 

2    cars    green    beans    : r 

2    9    cz.    frozen    pkgs    Frencti  green   beans 

1    CO'    bus  "■•room    soap 

1    can    F r e n c t     fried    onion    r L n g s 

salt    &    pepper   to    taste 

Cook    green   beans   as   directed.    Drain,    corrbi  ne    green   beans,    soup 
&  sal  t    &  pepper.    Sprinkle   top   with   onion    rings.    Bake   at    350 
10-15   rrin. 

Variation:    add   }   cup   diced   velvetta   cheese   to   casserole   before 
cooking.    Cook   as   directed. 

******************************* 

PORK  CHOP  CASSEROLE  Peggy  Hathaiuoy 

Pork  chops-  1  pr  person  at  least 

1  onion,  sliced 

1  tbls  uncooked  rlcer  per  chop 

1  green  pepper, cut  In  1 "  rings 

1    stalk    celery, cut    In   YP    pieces 

canned  or  fresh  tomatoes . .whole  cr  halved 

Arrange  pork  chops  in  covered  fry  pan.   Place  an  onion  slice  on 
each  chop.   Salt  &  pepper  well.   Add  one  tbls  rice  on  top  of  onion, 
may  be  heaping.   Place  pepper  ring  or.  top  of  rice.    Inside  pepper 
ring,  place  a  small  whole  or  large  half  tomato.  N^ix  cut  celery 
with  juice  from  tomatoes,  add  a  little  water  and  spoon  over  chops, 
moistening  rice  well.   Cover,  bring  to  boil, then  simmer  slowly  for 
1  j  hours.  Baste  with  own  juice  once  or  twice  to  be  sure  rice  is 
thoroughly  moistened. 

JU   JU   -l-   *  *   JU   JU   •»„   »«.   J±        J.  J±        „U   »«.   ^        *'-   JU   JU        JU   *•-   -1.   JU   .".   •>-   JU   *U   JL.   .1-   JU   J.        *t,   *».   *'-   *».   JL.   JL   *•*   ~<-   *• 


Add  a  little  granulated  sugar,  along  vwth  salt  to  water,   in  which 
you  cook  carrots.    It  brings  out  the  natural  sweetness  of  the 
carrots. 

******************  *  *  *  *  *  *  *    ************* 
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ADDITIONAL  RECIPES 


THREE  BEAN  BAKE 


Pat  Crltz 


1  can  lima  beans 

1  can  red  beans 

1    can    pork    &    beans 

4    slices    bacon, chopped 

1     large    onion 


1/3    c    catsup 

1/2    c    sugar 

1    tsp    aiorchester    or    soy    sauce 

1/2    lb    sharp    Cheddar    cheese 


Drain  liquid  from  lima  &  red  beans,  combine  with  pork  &  beans. 
Fry  slices  of  bacon;  saute  1   large  onion  with  baccn.  .add  catsup, 
brown  sugar  &  sauce.  Mix  &  add  to  beans,  add  cheese  cut  into 
small  cubes.   Bake  at  350  for  1/2  hour  or  until  cheese  melts  & 
bubbles. 


***** 


BROCCOLI  CASSEROLE 


Trlsh  Btakety 


2  pkg  chopped  broccoli, cooked  &  drained    1  c  mayonnaise 

1  can  mushroom  soup  2  tsp  grated  onion 

2  eggs,  slightly  beaten 

1  c  grated  shapr  cheddar  cheese 

Combine  all   ingredients, top  with  bread  crumbs,  dots  of  butter  & 
grated  parmesan  cheese. 

Bake  at  350  for  30  min. 


******* 


j.  »<-  .<-  .<-  .«-  .•- 
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SHRIN/P      AND      CRAB      SPECIAL 


MaruAnna  Whlteman 


1  sm  green  pepper , chopped       1  4%  oz  can  shrimp , drained  %  way 

1  sm  onion,  chopped  1  AY2   oz.  can  crab 

1  pimento , chopped  1  pkg  frozen  pease,  raw 

4  oz  can  mushrooms  1  c  real  mayonnaise 

3  c  cooked  rice 

Mix  all   ingredients.   Place  in  baking  dish.   Bake  30  min  at  350 


JU       JU      .<. 
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CHICKEN  &  CREAM  CHEESE  CASSEROLE  Pot  Hahndorf 

2  Lbs  chLcken  1  tsp  soLt 

1  8  oz. cream  cheese  1  tsp  garLLc  powder 

1  1  oz. frozen  broccoLL , cooked  VA   c  pormeson  cheese 

1  c  mLLk 

Cook  chicken  in  boiling  water  until  done.   Remove  chicken  meat  from 

bone.  Cook  broccoli  until  done,   then  drain.   Set  chicken  &  broccoli 

aside.  Melt  cheese,  milk,   salt,  garlic  pwd  &  j  cup  of  Parmesan 

in  dbl  boiler.  Rotate  broccoli , chicken  &  sauce  in  casserole  till 

all   is  gone,   ending  with  cheese  sauce.   Sprinkle  with  remaining 

Parmesan.     Bake  at  350.  .25  min. 

************************************* 

SAUSAGE  APPLE  NOODLE  CASSEROLE  Georgia  Perron 

1  Lb.  pork  sausage  .  *_ 

_,,  1/8  tsp  nutmeg 

J  c  cooked  noodles  ,, 

/2  c  shredded  Cheddar  cheese 

1  c    applesauce 

2  tsp    lemon   juice 

Brown  sausage,  drain  fat.  Stir  2  tbls  pork  drippings  into  noodles. 
Spread  half  the  noodles  in  a  medium , greased  casserole  dish. 
Combine  the  applesauce,  lemon  juice  &  nutmeg;  pour  half  over  noodles, 
top  with  half  the  sausage,  .repeat  layers,  .sprinkle  with  cheese. 
Bake  at  350  for  20  min. 


.i.  »i-  j.  »«..  «t.  »«.  -i-  .'-  «•- 
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TOMATO      CHEESE      RICE  Georgia    Perron 

16    oz.steuued    tomatoes  1/3    c   water 

2    tbls    margarine  1/4    c    parmesan    cheese 

11/2   c    minute    rice 

Combine  tomatoes,  margarine  water,  .bring  to  boil.  .  .  stir  in  rice, 
cover,   remove  from  heat,  .let  stand  5  min.  .  .stir  in  cheese 

4  servings 
*  *  *  *  *  *  *  *  *  *  *  *  ******  *  ******************  * 
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WINED        CHICKEN  L  c  d  r  .  G  .  T  .Mooney 

1  chicken  cut  unto  serving  pieces 

2  onions  sliced 

1    c  chopped  or  sliced  celery 
1   c  uu  hlte  w  Lne 
1   garlic  clove 
72  c  salad  oil 

Marinate  overnight  in  refrigerator,  .remove  and  allow  to  come  to 
room  temperature,  .bake  one  hour  at  350  degrees. 

Serve  with  rice  and  favorite  vegetable. 


GREEN     BEANS,  CREAM     STYLE  Jackie    Richards 

2  10  oz. frozen  green  beans 

1  3  oz  pkg  cream  cheese , softened 

1  tbls  milk 

Va   tsp  celery  seed 

Va   tsp  salt 

Cook  bears  according  to  package  directions;  drain,  .combine 
remaining  ingredients,  .blend  throughly  and  add  to  beans,  .heat 
thoroughly. 

.1.   J^   J.   .^   .^.   J.   ^   ^   •■•    J.   J.   .<•   J>   ■>■   JL   J.   JU   JU   JU   .t   .^   .L   JL   .L   J.  &      4t     '&      It      It      &      jt      &      1t      1t      1t      1t      1t      1t 

MAMA'S        ZUCCHINI  Rita    Wlmer 

2-3  slices  bacon, cut  In  pieces  fresh  parsley  (flat  leaf) 

1  small  sliced  onion  salt  &  pepper 

2  Ig  zucchini, sliced 

Brown  bacon  in  skillet.   Drain  excess  drippings.   Saute  onion  till 
transparent.   Add  zucchini  &  seasoning,   cook  &  cover  over  low 
heat  10-15  min.   stir  gently  occassional  ly  (if  sticking  add  about 
1   tbls  oil) 


*    *    *    *    * 
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STUFFED  MUSHROOMS 


Rohln  L.  Hughes 


1  Lb  Lorge  mushrooms 
olive  oil 

2  slices  bread 
2  tbls  milk 

2    tbls  parsley 


1-2  cloves  garlic,  crushed 

1  beaten  egg 

3  tbsp  chopped  onion 

Y*   c  ham,  minced 


Rinse  &  dry  mushrooms.   Remove  stems  and  mince.   Rub  the  caps 
of  the  12  largest  with  oil  cV  salt  until  coates.   Place  caps  in  well 
oiled  baking  dish.  Set  aside.  Dip  bread  in  milk,  squeeze  out  any 
excess  milk.  Heat  1  tbsp  olive  oil  in  large  skillet,  .add  minced 
mushrooms  &  onion.  .  .saute  5  mins.   Remove  from  heat,  .add  parsley, 
garlic, bread,  paste, egg, ham,  salt  6  pepper.  .  stir  well .   Fill 
mushroom  caps. .  sprinkle  with  parmesan  cheese,  .bake  1  5-20  min  in  350 
oven.  May  be  further  browned  under  broiler  for  3  min. 


*  *  * 


Serves  6 

*    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    * 


APPLE      RICE 


G  eorgua  P  er ron 


1   1/3  c  opple, diced 
34  c  orange  juice 
1   c  w  ater 
1  tbls  m  argarlne 


y2  tsp  salt 

%  tsp  c  In  nam  on 

1   1/3  cm  Inute  rice 


Combine  first  six  ingredients  in  saucepan.  .  .bring  to  a  boil ..  stir  in 
rice,  .cover.  .  remove  from  heat .  .  let  stand  5  min.  .serve  immediately 


->..  .'.  j.  j. 


*  *  *  *  * 


k    *    *    *    *    *    *    * 
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7     LAYER      CASSEROLE 


Martha    Kucha^skl 


2    med    onions, sliced 
2    med    potatoes, sliced 
1    Lb    ground    beef 
34   c    rice. raw 


1    c    carrots, sliced 
1    can   tomato    souo 
1    c    celery, diced 
1    c    boiling   water 
salt    &   pepper 


In  buttered  casserole,  layer  in  order  onions,   potatoes, beef ,  rice 
celery ,  carrots. .  .sprinkle  each  layer  with  salt  &  pepper,  .add  soup 
and  water.  Cover  and  bake  250-300  for  3-4  hours,  or  at  350  for 
tj  hours.  . 


*  *  * 


*  *  *  * 


*  * 


*  *  *  *  * 


***************** 
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CRISPY      CHEESY      POTATOES 


Mary    Ann    Deluca 


6    cups    thinly    sliced    potatoes 

11/2  tsp    salt 

2    tbls    melted    margarine 

1    8    oz    pkg    shredded    Cheddar    cheese 

Vi   c    bread    crumbs 

Preheat  over,  to  425.  .in  greased  13x9  baking  pan,  toss  potatoes 
and  salt  together  and  arrange  in  layers.  .Drizzle  melted  butter  or 
margarine  over  potatoes,  .spinkle  cheese  evenly  over   potatoes, 
sprinkle  bread  crumbs,  .bake  20-30  min.  until  fork  tender. 

Yield:   1  0  servings 


************* 
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MARINATED     MUSHROOMS 


Grace  Scott 


3/4  c  olive  oil 
1/3  c  wine  vinegar 
1)4  tsp  salt 
3/4  tsp  sugar 


1  tsp  basil 

6  peppercorns 

1  bay  leaf 

1    garlic    c  love , crushed 

134   lbs. mushrooms  , halved 


In  skillet,  heat  to  boiling  point  all   ingredients,   except  mushrooms, 
simmer  over  low  heat,  covered,    10  min.  .stir  in  mushrooms  until 
coated,  over  medium  heat,  .cook  3-5  min  until  fork  tender.  . 
refrigerate,  covered.  When  ready  to  serve, drain  mushrooms. 


.1.      .'-      -'..      X 
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For  glamorous  vegetables,   serve  them  with  creamed  celery  sauce 
made  from  condensed  cream  of  celery  soup  diluted  slightly  with  milk. 


-1-  .1-  .«-  -•- 


-1-  .>-  .■-  .•- 


•27- 


SWEET      POTATOES      WITH      ORANGES 


Georgia    Perron 


Vi   c    butter    or    margarine 
1    c    brown    sugar 
3/4    c    maple    syrup 


34   c    light    corn    syrup 
1    c    orange    juice 
sweet    potatoes 


Boil  sweet  potatoes  till  soft,  peel  and  cut  lengthwise. 
Lay  potatoes  in  baking  pan.  .combine  rest  of  ingredients  and 
bring  to  boil  &  cook  until  sugar  dissolves.   Pour  over 
potatoes.   Bake  at  350  for  30  mins. 


*    it    *    * 


*    *    *    * 
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*    *    *    *    *    *    *    * 


*    *    *    *    *    *    * 


RICE         P    I   LA  F 


Dot    Brelner 


1  c  Uncle  Ben'  Rice  (not  minute  rice) 

1  Ig  can  stems  &  pieces  of  mushrooms  (save  juice) 

1  can  Campbell's  beef  broth 

Va  c  chopped  onion 

Va,  c  red  table  wine 

oregano 

1  stick    butter    plus   Vi   stick    margarine 

In  large  skillet, melt  \  stick  margarine.  Brown  rice, drained  mushrooms 
&  onion.   While  browning,  sprinkle  with  oregano.   Place  rice  mixture 
in  2  qt  casserole,  .add  beef  broth, wine  &  mushroom  juice  and  add 
enough  water  to  make  3  liquid  cups.  Cover  &  bake  at  350  for  1^  hrs 
or  until   rice  is  done.  Check  after  1   hour.    If  rice  is  becoming  dry, 
add  1  bou  1 1  ion  cube  dissolved  in  1  cup  hot  water.  When  rice  is  cooked, 
add  1   stick  of  butter  &  mix  before  serving.   Excellent  served  with 
charcoal  broiled  steaks.    If  used  with  chicken,   substitute  chicken 
broth  instead  of  beef  broth. 


*  *  * 


********** 


MARINATED     TOMATOES 


Lcdr  G  .  T  .M  ooney 


On   large  platter  slice  fresh  torn  atoes ..  grate  large  onion 

On  each  slice  of  tomatoe  spread  1  tsp  grated  onion 
sprinkle  with  sugar  and  1   t  vinegar ..  refrigerate  covered 
Before  serving  sprinkle  with  parsley  flakes 
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GERRY'S      SPECIAL    BRUNCH  Lcdr     G    .    T.Mooney 

2  tbLs  marqarLne 

dash  cayenne 

2  tbLs  chopped  onion  „     .  ,  , 

„.  2c  mclk 

3  tbLs  fLour  _  An 

8-12  hard  cooked  eggs 
1  tsp  dry  mustard  .  _  . 

K         y  1-2    Lbs.    shrcmp 

Melt  butter  in  sauce  pan.  .add  onion  and  saute  til   tender,  .stir  in 
flour  &  seasoning,   gradually  add  milk.   Cook  over  med  heat  until 
thick  and  ccmes  to  boil .  .add  diced  eggs  &  shrimp,  .place  in  casserole 
cover  with  sauce.  .  . 

day  of  serving:  dilute  with  sherry    .cook  in  low  over  300-350  1-lj  hours 

Optional   Seasoning:  garlic  clove  or  minced  garlic 

curry  powder 

Serve  on  toast  points  or  english  muffin.   Peas  or  asparagus  compliment 
dish,  .marinated  tomatoes  and  of  course  champagne 
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CHICKEN     CASSEROLE  Lcdr    G. T.Mooney 

3-4  chLcken  breasts, sk Lnned , cooked , dLced 
1  8  oz  can  water  chestnuts, sLLced 

1  c  chopped  ceLery 

2  green  onions  &  tops  chopped 
1  5  oz.  can  Chinese  noodles 

1  can  cream  mushroom  soup, diluted  with  Vi   con  cold  water  or 

Layer  buttered  casserole  dish  with  noodles,  chicken,  water  chestnuts, 
celery  &  green  onions.  Mix  soup  with  water  or  sherry.  Pour  over 
top  &  down  sides  of  casserole  dish,  .top  with  chopped  peanuts  or 
cashew  nuts,  .cover  bake  at  350  for  30  min. 

Serves  4-6 

*  *   *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  ft  ft 
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SEAFOOD  CASSEROLE 


Cathy  Mack 


Crabmeat  or  tuna  fish 

1/2    c    milk 

V/2  tsp    salt 

1/3    tsp    dry    mustard 

1/8    tsp    pepper 


V/2   c    soft    bread    crumbs 

1     Lb    Lobster    or    2    cans    tuna 

1/4    c    butter,    melted 

hard  cooked  eggs 


Soak  bread  crurr.bs  in  milk  &  seasonings.   Add  2  cups  flaked  cooked 
crab  meat,  7  oz  cans,   or  lobster  or  tuna  fish.   Add  ?  c  melted 
butter.   Gently  stir  in  finely  sliced  hard  cooked  eggs.    Pour  into 
baking  dish.   Sprinkle  with  buttered  crumbs  and  bake  at  450 
for  15  mins.     Serves  6 


CHICKEN      CASSEROLE 


I  I 


Nancy  Hess 


4  c  cooked  chicken 
1  c  celery , chopped 

1  tbls    lemon    juice 
1/2  tsp    salt 

2  tsp    onion,    minced 


3/4  c  mayonnaise 

1  c  cooked  rice 

1    c    water    chestnut s , sliced 


Mix  above  ingredients;  top  with  crushed  corn  clakes  and  sliced 
almonds.  Bake  at  350  for  30  min. 


.<-  -•-  -•- 


HAM      N    •     ASPARAGUS      DIVINE 


Diane    Fleming 


1  can    danlsh    ham    (2    Lbs)  34    c    flour 

2  pkgs    asparagus    spears , frozen    VA   c    milk 

or    32    fresh  1    c    sour    cream 

Va    c    butter  1    c    grated    muenster    cheese, 4    oz 

salt    &    pepper   to    taste  1/3    c    grated    parmasean    cheese 

Slice  ham  y"  thick.   Cook  asparagus  til  tender  .alternate  layers  of 
ham  &  asparagus  in  greased  baking  dish.   Melt  butter, stir  in  flour  & 
milk  &  sour  cream, stir  unless  sauce  thickens,   stir  in  cheese  until 
smooth,  .add  salt  &  pepper,    spoon  over  asparagus,  .sprinkle  with 
paramsean  cheese,  .bake  at  400  for  20-25  mins. 
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BAKED      TURBOT      FILLETS  Georgia    Perron 

1    Lb    turbot    fillets  4    oz    can    mushrooms 

V2   c    shredded    cheddar  cheese  11/2   tsp    lemon    juice 

%  tsp    salt  %   c    chopped    onion 

dash    pepper  2    tsp    chives 

6    tbsp    white    wine  2    tsp    parsley 

Spread  a  little  oil   in  the  bottom  of  a  baking  dish,  .spread  with  cheese.  . 
place  fillets  on  top.  .add  salt, pepper  &  onions-  ..  sprinkle  with 
mushrooms, pour  wine  on  top.  Bake  at  450  for  15  min. sprinkle  with 
lemon  juice  &  parsley,  .serve. 
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SHRIMP     &     RICE      BAKE  Dorothy    Fix 

%  c  on Lon,  chopped  %  c  sherry 

>4  c  butter  or  margarine , melted  %   c  water , bouillon  or  chicken  broth 

4  oz  jar  mushrooms, drained     3/4  lb  fresh  shrimp  or  lobster 

Va   can  cream  mushroom  soup      234  c  cooked  rice 

%   tsp  salt  grated  parmesan  cheese 

1  tbls  flour 

Saute  onion  in  butter;  blend  in  flour  &  salt;add  liquids, stir  until  well 
blended;  add  mushroom  soup  &  blend;  add  shrimp  &  mushrooms.  Cook 
over  medium  heat  for  10  min  until  mixture  thickens.   Pour  into 
casserole  dish,  bler.d  in  rice.  Sprinkle  with  grated  cheese;brown  in 
moderate  oven.     Maybe  frozen  for  future  warming  &  serving. 

serves  4 


•k   *   *   * 
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EASY     SHRIMP     CREOLE  Pauline    Crowley 

%    lb    butter  V2   c    diced    onion 

1    10    oz    pkg    large    cooked    shrimp  1    can    torratoe 

1/2C    diced    green    pepper  3/4    cup    rice 

Melt  butter  in  bottom  of  baking  pan. Saute  shrimp,   onions  and  green 
pepper  until  soft  &  brown,  .add  can  of  tomatoes  mashing  the  pulp.  . 
add  sa|t,  pepper  &  tobasco  sauce  to  taste,  .add  rice,  .cover  and 
bake  in  oven  at  350  for  45  min. 


,<-  -•-  .■-  .■. 


-31 


SHRIMP     BOIL  Poulette    L.    Koehn 

4  bottles    or    con,    12    oz    eoch    beer 

2  tbls    salt 

Ya  tsp    Instant    minced    garlic 

2  lbs    fresh    or    frozen    raw    med    shrimp     (Inshells) 

In  a  large  saucepan, heat  beer,   salt  &  garlic  to  boiling.   Add  shrimp; 
heat  just  to  boiling.   Reduce  heat;  cover  &  simmer  until  shrimp  are  pink 
3-5  min.   Drain  shrimp  &  serve  with  cocktail  sauce. 

Cocktail  Sauce:  5  c  catsup 

2  tbls  horseradish 
2  tbls  lemon  juice 

Mix  all   ingredients  together .  .yields  2/3  cup 

Serves  4 
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TUNA     CAKES  Marie    Cassldy 

1  734   oz    white    albacore   tur.a    (drained)  1    tbls    mayonnaise 

2  slices    oven    style    buttered    toast  salt    &    pepper   to   taste 
crumbled                                                                                 1    egg    to    blend    all 

parsley    flakes  Ingredients 

1    tsp    mustard 

Blend  all   ingredients,   form  into  6  cakes  and  roll   in   Italian  style 
breadcrumbs.  .Deep  fry  until  golden  brown. Drain  on  paper  towel. 

ALICE'S      CRAB      CAKES  Robin    L.    Hughes 

juice    of   1    lemon 

1    pt    crab    meat  .    _ 

..                          .  1-2    tsp    worcestshure    sauce 

/2   c    mayonnause  17    .                              ,-.     , 

.  .                               /2  tsp    parsley    flakes 

1    sm   jar    chopped  pumento                   0                                  . 

J                 rr  2c    bread    crumbs 
1    egg 

Combine  all  ingredients. Shape  into  small  cakes.   Fry  in  as  little 
oil  as  possible  in  skillet  until  nicely  browned. 

Yield:  approx  12 
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SALMON      LOAF 


Roberta    Futrell 


1  1  Lb  can  saLmon 

1  8  oz  cream  cheese , softened 

1  tbLs  Lemon  juice 

2  tsp  chopped  onion, fine 
1  tsp  horseradish 


Ya  tsp    salt 

Va  tsp    Liquid    smoke 

%   c    chopped    nuts 

3    tbsp    parsley    flakes 


Drain  &  flake  salmon,  removing  any  skin  &  bones.   Combine  salmon, 
cream  cheese,   lemon  juice,   onion  &  horseradish,   salt  &  smoke. 
Mix  well.   Chill  several  hours.  Combine  parsley  &  nuts.   Shape  salmon 
mixture  into  ball  or  log.   Roll   into  nut  mixture.     Chill  well. 
Serve  with  your  favorite  crackers. 


********** 
EGG     CUTLETS 


k  *  *  *  *  *   *   *   *   * 

Dorothy    Shlflett 


4   tbsp    butter    or   margarine 
4   tbls    flour 
Y2  tsp    salt 
dash    of    pepper 
1    c    milk 


34  tsp    grated    onion 
4    hard    cooked    eggs, chopped 
1    egg, slightly    beaten 
fine    bread    crumbs 


Melt  butter  or  margarine, add  flour, salt  &  pepper  &  blend.   Add  milk 

&  cook  &  stir  until  the  resulting  sauce  is  thick  &  smooth.   Add  onion 

&  eggs  &  blend.   Spread  mixture  in  sha'llow  pan  so  that  it  is  at 

least  half  inch  deep.   Chi  1 1  .     Divide  into  4  portions  and  rol  I  in 

bread  crumbs, then  in  egg, then  in  crumbs  again.  Fry  in  hot  fat , preheated 

to  375  until  golden  brown  on  both  sides. Drain  on  unglazed  paper  & 

serve  at  once. 

Serves  4 


*  * 


*  * 
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To  clean  up  a  broken  egg  that  falls  on  the  floor ,  sprinkle  it  heavily 
with  coarse  salt  and  leave  it  alone  for  5-10  minutes.   Sweep  the 
dried  egg  into  a  dustpan. 
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ADDITIONAL  RECIPES 


© 
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R    Y    L    A    N    D 


Margie    Sullivan 

few    drops   tabasco 

2    or    3    cups    crab, shrimp 

white    fish    or    combination 

Mix:    4   tbls    melted    butter 

3/4   tsp    mustard 
1    c    cracker    crumbs 


Prepare  white  sauce  from  butter, flour  and  milk.   Add  lemon, 
horseradish,  mustard,   sherry  &  tobasco.  Remove  from  heat. 
Fold  in  crabmeat  or  seafood  and  mix  thoroughly.   Place  in 
casserole  and  cover  with  crumb  mixture.   Top  with  grated  sharp 
cheese,   if  desired.   Bake  at  375  for  25-30  min. 
Excellent  with  cole  slaw  &  green  vegetables. 


*  * 
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SWEET  AND  SOUR  SHRIMP 


Madeline  Dixon 


2  tbls  cornstarch 

3  tbls  sugar 

1  c  chicken  broth 

2/3  c  pineapple  juice 

2  to  2)4  c  hot  cooked  rice 


A   c  vinegar 

2  tbls  soy  sauce 

1  tbls  butter  or  margarine 

1  7  oz  pkg  frozen  Chinese  pea  pods 

2  4Y2   oz  cans  shrimp 


Blend  cornstarch  &  sugar  in  saucepan:  stir      in  chicken  broth. 
Add  pineapple  juice,   vinegar,   soy  sauce  and  butter.  Cook  & 
stir  until  mixture  comes  to  boiling;  cover  &  simmer  5  mins  longer 
Add  pea  pods  and  shrimp;  heat  through .  Serve  on  hot  rice. 

4-5  servings 


*    *    * 


*    *    *    *    *    * 
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SWEET      N    '     SOUR      CHICKEN 


Roberto    Futrell 


Va   cp    brown    sugar 

2    tbls    cornstarch 

1/4  tsp    salt 

3/4  c  pineapple  juice 

Va   c  vinegar 

1  tbls  soy  sauce 


3  c  cooked  sliced  chicken 
Va   c  onion  (sliced  thin) 

1  c  pineapple  chunks 
34  c  celery  strips 

V2   c  green  pepper, sliced  thin 

2  tbls    diced    pimento 


Combine  brown  sugar,  corn  starch  &  salt.  Stir  pineapple  juice, 
add  vinegar  and  soy  sauce.  Bring  to  boil  over  high  heat.   Reduce 
heat  &  cook  until  thick,   stirring  constantly.   Remove  from  heat. 
Add  chicken,  onion,  pineapple, celery  &  green  pepper.  Cook  5  min. 
Add  pimento  &  cook  1  min.   longer.  Serve  over  chow  mein  noodles  or 
rice.   Top  with  slivered  almonds.  Also  good  reheated. 


*  *  *  * 
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OVEN      FRIED      CHICKEN 

1  Tbls  garlic  salt 

1  tsp  paprika 

1    tbls      celery    salt 


Georgia  Perron 


1    ts    pepper 

Va   c    sesame    seed 


Mix  4  cups  bread  crumbs  with  1/2  cup  vegetable  oil  with  fork  or 
pastry  blender,  then  add  above  ingredients,  .moisten  chicken,   shake 
in  bag  with  crumb  mixture.  Bake  375  for  45  min.  approx.250  calories 
per  serving. 

*  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  * 

MY      FAVORITE      MEAT  LP  A  F  Diane    Fleming 


1  lb  ground  round 

1  can  vegetable  soup, plain 

1  med    onion 

1  egg 


Va   lb    crackers 

2    c    dairy    milk,    or    more 

salt    &   pepper   as    desired 


Combine  all   ingredients  except  milk,  in  large  bowl. Mix  together 
adding  milk, little  at  a  time.  Mix  well.  Meat  mixture  should  be  sloppy, 
so  more  milk  may  be  added  if  needed. Place  in  large  skillet  or  pan 
&  pat  down  evenly. Bake  in  moderate  over  at  350  for  abt  1  hour  or 
longer  for  a  firmer  meat  loaf.       You  can  make  the  mixturefirmer , 
by  leaving  out  some  of  the  milk,  shape  into  loaf  and  bake  in  pan. 
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PARTY     MEAT     BALLS 


Dorothy    M.    Kcotze 


12    oz.    bottle    chill    sauce 

Ya   c    water 

12  oz  jar  grape  ielly  or 

strawberry  perserve 
4  slices  stale  bread 


2-3  Lbs  ground  beef 

1  egg 

1  tsp  salt 

Ya   tsp  garlic  powder 

Va   tsp  pepper 


Put  chili  sauce  &  water  in  pan;  add  jelly  &  blend  over  medium  heat. 
Soak  bread  in  hot  water  until  saturated,  .mash,  .add  meat,  eggs, 
spices  and  mix  well .   Shape  into  small  balls .  .put  in  pan.  .  .simmer 
one  hour.  DO  NOT  BROWN  MEAT  BALLS,  .this  recipe  can  be  frozen. 

*************************************** 


Hv  0  M  E  M  A  n  E  CHILI 


2  tbls  oil 

1  onion, chorped 

X  Qrepn  pepper , chopped 

1  garlic  clove, chopped 


Mary  Clare  Johnson 

1  lb  ground  beef 

2  tbls  flour 

1    can   tomatoes,    pureed 

1    can    chill   beans 

chill   powde^   &   salt   to   taste 


Sautee  onions,  greer.  pepper  &  garlic  in  oil.  Add  ground    beef  and 
brown.  Mix  in  flour.  Add  tomatoes, chili  beans  &  seasonings. 
Bring  to  boil  and  simmer  at  least  one  hour.  ■ 


****.********    * 


*    * 


*    * 


*    * 


*    *    * 
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MUSH  ROOM      POT     ROAST 


Karen    Hannon 


1  4-6  lb  arm  chuck  roast 
Ya   c  flour 

1  tsp  salt 

34  tsp  pepper 

2  onions, sliced 
Ya   c  catsup 
cooking  oil 

Vi   c    water 


1/3    c    sherry    wine 
1    clove    garlic 
Ya  tsp    dry    mustard 
%  tsp    majoram 
Ya  tsp    rosemary 
1    bay    leaf 
1    can   mushrooms 
Ya  tsp    thyme 


Dredge  roast  in  flour,  salt  &  pepper;  brown  in  oil.  Combine  onions, 
water, catsup, wine  &  garlic;place  in  roasting  with  roast.  Add  mustard 
majoram, thyme, bay  leaves  &  rosemary.   About  30  mins  before  serving, 

add  Mushrooms,  bake  at  300  for  2-2j  hours serves  6-8 
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BARBECUED      SPARE      RIBS 


Mix:    1    c    catsup    with    1    c    water 
Ya    c    brown    sugar ,  packed 
%    c    vinegar 


2  tsp  chill  powder 
1  dash  celery  salt 
dash    of    pepper 


Bring  above  ingredients  tc  boil .   Bake  ribs  one  hour  at  350.  .bake 
additional  hour,   basting  with  BBQ  sauce  every  15-20  mins.   Be 
sure  to  bake  at  least  20  mins  after  last  addition. 

VAR  I  AT  ION:      use  pork  chops  irstead  of  spareribs 
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GCOEY     BUNS 


Mary    Jane    McCarthy 


1    lb    baloney  1    tsp    minced    onion 

%    lb    amerlcan    sharp    cheese  2    tbls    chopped    sweet    pickle    relish 

%   c    prepared    mustard 

1/3    c    mayonnaise 

Grind  cheese  and  baloney. Mix  with  remaining  ingredients.  Spread  on 
hot  dog  rolls.  Wrap  in  foil .  .heat  in  300  oven  for  25  min. 
Freezes  well,  .allow  plenty  of  time  to  defrost. 


JL      JL      .ij      »•-     .1-      J>-      .«-      JL      JL      JL      JL 


.A.       .'-       ••- 


Yield:   12  buns 
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CHICKEN      DIVAN 


Eula    Houck 


Vi   breast    of    chicken    for    each    person 
1/4  .bunch    broccoli,    fresh    or    frozen 


Sauce:    1    can    cream    of    chicken    soup, not    diluted 
Vi   c    mayonnaise 
/4  tsp    curry    powder 
/\    tbls    lemon   juice 

Pre-cook  both  chicken  &  broccol  i  .de-bone  chicken.   Put  broccoli   in 
bottom  of  casserole,  but  keep  some  to  layer  with  chicken.   Heat  in  moderate 
oven  at  about  350.    Top  with  stuffing  &  cheese,  if  desired. 

Serves  4 
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BBQ      CHICKEN      I  I  Maria    Renf ro 

Y/i   c  tomato  juice  or  paste  %  c  vinegar 

3  tsp  butter  2  tsp  salt 

Y/2   tsp  worcestshlre  sauce  1  tsp  sugar 

V*   tsp  cayenne  pepper  1  bay  leaf 

/4  tsp  dry  mustard  %   tsp  black  pepper 

3    cloves    garlic , minced 

2-2%   -3    lbs    chicken, cut    up    or    equal   amounts    of    parts, such    as 
breasts,     legs.    etc.    Salt    &    pepper,    1     large    onion    sliced. 

Mix  together  in  sauce  pan,  the  first  11    ingredients;simmer  over  medium 
heat  15  min.  Place  chicken,   skin  side  up  in  baking  pan, salt  &  pepper 
and  arrange  onion  slices  over  chicken  and  add  a  little  water.   Bake  in 
350  oven  30  mins.  turn  chicken  pieces  over,   return  to  oven  and  bake 
another  20  min.  or  until  side  is  browned.  Pour  barbecue  sauce  over 
the  chicken  and  bake  1  hour  longer. 

Serves  6-8 

*    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    *    * 

CREAMED     CHICKEN  Georgia    Perron 

4  lbs  chicken  pieces , skinned    1-1%  c  hot  water 

Va  c  margarine  1/2  c  flour  &  V2   c  cold  water 

1  med. chopped  onion  stirred  to  smooth  paste 

1  tsp  paprika  1  cup  sour  cream 

1  tsp  parsley 

Fry  onion  in  margarine  till  golden,  .add  paprika,  .fry  one  minute  more, 
add  hot  water  &  parsley  with  chicken.  Cover  &  bring  to  boil. Reduce 
heat  &  simmer  1   hr  or  till   tender.   Remove  chicken  to  platter. 
Combine  flour  paste  in  sour  cream,  .bring  juice1  to  boil  .take  off  ...  . 
heat  sour  cream  mixture.   Put  chicken  back  into  pot.  .bring  to  boil 
over  medium  heat,  .take  off  it    AS  SOON  AS    I  T  BOILS. 
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BEEF     N'BEER  Jean    Knausman 

2  tbls  cooking  oil  1  lg  chopped  onion 

2  lbs  round  steak  cut  Into  dash  garlic  poiuder 

1"  cubes  1  cup  beer 

1  green  pepper, cut  Into  %  c  tomato  paste 

V"    strips  1  pkg  frozen  string  beans 

2  tomatoes 

Saute  meat  until  tender.  Add  1  cup  beer, tomato  paste.  Simmer  1  hour. 
Add  1  pkg  string  beans, tomatoes  cut  into  wedges.  Bring  to  simmer 
and  cook  20  mins. 
Serve  with  cooked  rice  &  tossed  salad. 

*  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  ******************** 
BEEF     CUBES     N    *  MUSHROOM     SOUP 

1    lb    beef    stew   meat 

1    can    cream    of   mushroom    soup 

Cut  meat  into  1"  cubes.  Place  meat  in  a  2  qt  casserole. Pour  soup 
over  meat  &  mix.  Cover  and  bake  at  325  for  3  hours.  Do  not 
dilute  soup  &  add  no  seasonings.  Check  after  2j  hours  &  add  milk 
if  soup  is  drying  out  so  there  Vvill     °e  enough  gravy.  Serve  over 
noodles,  rice  or  mashed  potatoes. 

*  *  *  *  *  *  *  *  *  ****************************** 


CHICKEN      N    '    BISCUITS 

Chicken   thighs    or    breasts 
Cream    of   mushroom    soup    &   milk 
Baking    poiuder   biscuits    In   a   tube 
Oleo    cr    butter,    Va    lb. 

Melt  butter  in  large  baking  pan.  Roll  pieces  of  chicken  in  butter  & 
leave  skin  side  up  in  pan.  Bake  at  350  for  45  min. 
Remove  from  oven  &  move  chicken  pieces  to  sides  of  pan  leaving 
empty  space  in  the  middle. open  tubes  of  biscuits  (figure  3  per  person) 
&  place  side  by  side  in  middle  of  pan.  Mix  mushroom  soup  with  3/4  can 
of  milk  &  pour  mixture  over  chicken  &  biscuits.  Bake  40  min  more 
or  until  biscuits  begin  to  brown.    If  more  than  8  pieces  of  chicken 
or  12  biscuits  are  used,  use  2  cans  of  soup  plus  milk. 

i(      £      ,V      ,V      *      ,.-      ,•-      *      *      *      *      *      *      *      *      *      *      *      *      *      *      *      *      *      *      *      *      *      ********* 
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HOLE      IN      ONE      PEPPERS  Violet    Ulrlch 

3    green    peppers  2    tbls    brown    sugar 

1    16    oz    can    pork    &   beans  Ya   c    catsup 

3    frankfurters, cut-up  1    tsp    mustard 
1    tbls    grated    onion 

Pre-cook- pepper  shells  in  boiling  salted  water  for  5  min. 
Mix  rest  of  ingredients  thoroughly  and  fill   shells  with  mixture 
Bake  at  350  for  20  mins. 
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B      B      Q     BEEF  Robin    L.    Hughes 

In    saucepan    brown:    1     lb    beef    cut    In    cubes    In    1    tbls    crlsco 

Add    V/2   c    water,    cover    pan    and    simmer    for    Y/2   hours    until    tender 
When    done    reserve    2/3    cups    broth    or    add    enough    to    make    2/3    c. 

Add    to    beef   &   broth: 

1    onion    chopped  17 

,,  .  /a   c    brown    sugar 

Yi   c    duced    celery  ... 

„,  2    tbls   worcestshure    sauce 

1/4   c    chopped    green  pepper 

,  r  1    tsp    salt 

1    c    catsup  .  .  .  ,  . 

1    tsp    chulu    powder 

Cook  for  I  j  hours  until  mixture  is  thick  and  can  be  served  on 
hamburger  buns. 

Yield:  6-8  sandwiches 

.*.      .<-      »U.      .<-      «U      .t.      J-      .■-      .1-      „t.      .1-      .i.      .•-      .•-      .i-      ^i-      .'-      „t.      .<.      .A.      A.      -«..      .•-      -I.      -"-      .'-      .'.      .<-      .».      -'-      -•-      -•-      -•-       -■-      .'.     •    -<-      .<- 
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ADE'S      MEAT      BALLS 


Joanne  Cunningham 


2  Lb  ground  beef 

1  sm  can  grated  parmesan 

1  tbLs  parsley 

2  eggs 


Y?    c  bread  or  cracker  crumbs 

Vi    c  mater 

dash    pepper    &    salt 


RAGU    SAUCE:    #1    can    tomato    paste 
1    can   water 

Combine  ingredients  thoroughly .  shape  into  1"  balls  and  fry. 
Combine  torn,     paste  with  water  and  pour  over    meatballs. 
Heat  together  over  medium  heat  then  simmer  in  sauce  {  hour. 


*  *  *  * 


"NEW      JOE'S      SPECIAL" 


.i-  .t.  .i. 


*    *    *    *    *    *    *    *    *    *    *    *    A    *    * 

Cdr .G . T.    Mooney 


1  lb  hamburg 
1  med  onion, chopped 
1  can  mushroom  pieces 
salt  &  pepper 


2  eggs 

1  box  frozen  chopped  spinach 

parmesan  cheese 

paprika 


Season  meat  with  salt  &  pepper.   Saute  onions  in  butter,   add  meat 
and  brown     Add  mushrooms  &  spinach,  .cover  and  cook  til  spinach 
is  thoroughly  mixed  with  meat.   Prior  to  serving  add  the  eggs  and  mix 
thru  .  .sprinkle  with  cheese  and  paprika 

Serve  with  garlic  bread  &  tossed  salad. 


SKILLET     ORANGE      PORK      CHOPS 


Georgia    Perron 


1  c    orange    juice 
Ya   c    chopped    onion 

2  tsp    grated    orange    peel 
1    tbls    brown    sugar 

1    orange, peeled   & 
sectioned 


salt    &    pepper 
kitchen    boquet 
%  tsp    crushed    marjoram 
%  tsp    crushed    thyme 
4    pork    chops 


Stir  onion  peel,   sugar  &  herbs  into  orange  juice.   Salt  &  pepper  pork 
chops,   brush  with  kitchen  boquet.    Brown  chops   in  oil, drain  drippings; 
add  orange  juice  mixture,   cover.   Cook  over  low  heat  45  min  or  till 
chops  are  tender.   Add  orange  sections  last  5  mins  of  cooking.   Can 
thicken  with  cornstarch. 
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BEEF      N    '     SQUASH 

1    Lb    beef 

1  butternut  squash 

2  tbls  oil 


Linda    Schaefer 


1    medium    onion 
salt 


Cut  beef  in  small  pieces,   sprinkle  with  salt  and  brown  in  oil   in 
heavy  dutch  oven.   Peel  and  cut  squash  into  small  pieces.   Add  to 
browned  meat.   Then  add  chopped  onion  (may  also  add  couple  sprigs 
of  chopped  parsley)  cover  tightly,  and  cook  over  low  heat  until 
tender,   striring  only  occasionally. 

Serves  3-4 


.(.     .t.     .i.     j.     a.     J.     Jt     J.     Jt     .^     ->     J- 


*    * 


************ 


*   *   * 


MEATLOAF 


Georgia  Perron 


1  lb. Lean  beef 

1  egg 

1  c  water 


1  c  bread  crumbs 

1  pkg  Lltpon  onion  soup  mix 


Combine  all  ingredients  thoroughly,  .shape  and  bake  in  loaf  pan 
at  375  for  1  hour. 


JU       JU       JU       JU       JL       JU 
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BARBECUED      SPARE      RIBS      II 


Pat   Wlese 


4    lbs    sparerlbs 

1  medium  onion 

2  tbls  fat  or  salad  oil 
Va   c  lemon  juice 

2  tbls  vinegar 


1  tbls  tuorcestshlre  sauce 

2  tbls  brown  sugar 
>2  c  water 

1  c  chill  sauce 

salt    &    pepper   to   taste 


Have  spareribs  cut  into  serving  portions.   Flace  in  baking  dish. 
Bake  in  moderate  oven  (350)  for  30  min.   Chop  onion,  brown  in 
fat  or  salad  oil.   Add  juice,  vinegar  ,  worcestshire  sauce, brown  sugar, 
water, chili  sauce,   salt  &  pepper.   Cook  slowly  20  min.Drair  fat 
from  spareribs, that  have  already  baked  30  min.pour  sauce  over 
spareribs, continue  baking  1   hr, basting  ribs  &  turning  them  over 
every  20  mins . 


.■-  .•.  -•-  -•. 


-42- 


HOT      CHICKEN      SANDWICH 


1    3/4    c    cubed    cooked    chicken 

3    hard    cooked    eggs 

Va   c    ripe    olives ,  chopped 


small    can    mushrooms 

chopped 

1/4  c  minced  onions 

1  c  mayonnaise 


Blend   all     ingredients    thoroughly    with   mayonnaise.   Prepare 
sauce  with  1   can  cream  of  chicken  soup  &  1   cup  sour  cream. 
Butter  9x13  flat  baking  pan.  Butter  both  sides  of  16  slices 
Pepperidge  Farm  white  sandwich  bread  with  crust  removed. 
Put  \  bread  into  baking  dish,  then  filling,  then  rest  of  bread. 
Pour  sauce  over  top  bread  layer.  Bake  at  350  for  25-30  min  until 
brown,     or  1  hour  at  300.     Garnish  with  egg  slices   , 
ripe  olives  or  parsley,  as  desired. Can  be  made  ahead  & 
refrigerated. 


k    *    *    -!c    *    -k    *    *    *    "k    -k    4c    it 


Serves:  8  or  more 

Vc    V*     #V    Vr    V*     /V    Vc    Vc    *V    *V    V-T 


.»-       *»-       JL.       JL.       *»-       JU 


CHEESE     BAKED     CHICKEN 


Georgia    Perron 


chicken    parts    to    serve    2 
Va   bottled    French    dressing 


2    tbls    chopped    onions 
2    tbls    parmesan    cheese 
grated 


Combine  dressing  &  onion.   Brush  all  over  chicken  pieces.   Place  in 
single  layer  in  baking  dish.  Bake  at  375  for  50  min.   Baste  chicken 
with  drippings  .Sprinklewith  Parmesan  cheese,  .bake  10  min.  more 


*  *  * 


*  * 


••-  -•-  -?- 
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CURRIED      CHICKEN 


Paulette    L.    Koehn 


1/4   c    v8    cocktail   juice 
1    chicken    bouillon    cube 
34   c    chopped    onion 


1  tsp    curry    poiuder 

Y2  tsp    poulty    seasoning 
7i  tsp    salt-dash    of    pepper 

2  —  2/4    lb    broiler    or    fryer, cut    up 


In  a  skillet  combine  all   ingredients  including  chicken  &  simmer  for  A5 
min     Remove  chicken,  .mix  or  blend  1   cup  V8  juice  with  1   tbls  flour.  . 
add  to  skillet,  .cook  &  stir  until  mixture  is  thick  &  bubbly.   Return 
chicken,  cover  &  heat  through.  Serve  over  rice.. 

Serves  4 


•43- 


SPARE    IBS      I  I  Joan    Clark 

3  Lbs  sparerlbs  1  tsp  sugar 

seasoned  flour  2  bay  leaves 

>2  tsp  pepper  1  tbls  brown  sugar 

%  tsp  allspice  1  minced  clove  garlic 

1  c  hot  water  1-2  tbl  flour 

1  tsp  paprika  1  8  oz  can  tomato  sauce 

Vi   c  onions  1  tbl  prepared  mustard 

%   tsp  salt  1  tbls  vinegar 

2  tsp  chill  powder 

1/3  c  catsup 

1    tbls   worcestshlre    sauce 

Coat  ribs  in  seasoned  flour, brown  ribs  &  onions  in  a  small  amount 
of  oil.  .  .then  combine  the  rest  of    the  ingredients  &  pour  over  the 
meat  &  onions.   Simmer  2-3  hours.   For  extra  flavor,   after  simmering 
place  over  a  charcoal  fire  for  about  5  or  10  min. 

HUMBERGER      PIE  Maria    C.    Renfro 


1    lb    ground    beef 

Y2  tsp    salt 

1  16  oz  can  cut  green  beans , drained 

1  10  3/4  oz  can  condensed  tomato  soup 

5  hot  cooked  medium  potatoes 

1    beaten    egg 


%   c    chopped    onion 
dash    pepper 
34   c   warm   milk 
Y2   c    shredded    amerlcan 
cheese 


In  a  large  skillet,   cook  meat  &  onion  till  meat  is  lightly  browned 
&  onion  is  tender,  .add  salt  &  pepper,  .add  drained  beans  &  soup. 
Pour  into  greased  li  qt  casserole.  Mash  potato  while  hot.  .add  milk 
&  egg.   Season  with  salt  &  pepper.  Spoon  in  mounds  over  casserole. 
Sprinkle  potatoes  with  cheese.   Bake  in  350  oven  for  25-35  min. 
Variation -.prepare  4  servings  of  packaged  instant  mashed  potatoes, 
according  to  package  directions,   except  reserve  the  milk.   Add 
egg,   season  with  salt  &  pepper  to  taste,   add  enough  reserved  milk  so 
potatoes  are  stiff  enough  to  hold  to  shape. 


For  dry  bread  crumbs,  .toast  bread , dry ,  lay  on  flat  surface  and  crush 
with  rolling  pin.   For  one  cup, use  5  slices.    In  blender , break  pieces 
of  one  slice, blend  at  high  speed  for  10  seconds. 
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SWEET      N    '     SOUR     MEATBALLS  RobLn    L.    Hughes 


1  Lb  gr  chuck 

2 %  c  torn  bread 

1  pkg  onion  soup  mix 


1  egg, slightly  beoten 
1  tbsp  parsley 
evaporated  milk 


Sauce:   1   c  catsup;   1/3  c  lemon  juice;   1/3  c  grape  jelly 

Combine    beef , bread  ,  onion  soup  ,   egg, parsley  ..  mix  wel  I  . 
Add  enough  milk  to  give  a  good  consistency  that  can  be  shaped 
into  meat  balls. Form  into  1"  balls,  .set  aside 

Combine  all  three  ingreidents  for  sauce  in  oven  proof  bean  pot  or 
casserole  dish  over  low  heat  on  stove,  .stir  until  jelly  melts. 
Add  the  meatbal  Is,  spooning  some  of  the  sauce  over  them.   Bake  in 
the  oven  at  350  for  about  40-45  mins  or  in  crock  pot  over  low  heat 
for  2  hrs. 

Yield:  20-25 


.•-       J.        .<-        .«.       .<-        O-        ."-       .'-        .<-        »t_        .A,       .1,        .1,        .1.        A 
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EEF     STR0GAN0FF  Paulette    Koehn 


1>2-2  lbs  round  steak, cut  then  streps 

m     ,  ,       ,-.'.,  1  c  sluced  fresh  mushrooms 

1  tbls  cookung  oul 

_,  2  tbls  flour 

1  onion, chopped 

2  tbls  water 
1  tsp  salt  ., 

.,    ±  /4  c  red  wune 

Ya   tsp  pepper 

,  .  1c  sour  cream 

1  tsp  luorcestshure  sauce 

r    L        .  ,  ,  noodles  or  12  warm  cooked 

1  c  beef  bouullon  or  broth 

crepes 

2  tbls  tomato  paste 

In  large  skillet,  brown  meat  in  oil.   Add  onion,  salt,  pepper ,  worcestshire 
sauce,,   bouillon  &  tomato  paste.  Cover  &  cook  over  moderate  heat  35  -45 
minutes  or  until  meat  is  tender.  Stir  in  mushrooms.   Dissolve  flour 
in  water;  add  to  meat  mixture.   Cook  stirring  over  moderate  heat  until 
thick  cVbubbly .  Stir  in  wine, then  sour  cream.   Heat  but  do  not  boil. 
Serve  over  noodles  or  warm  12  crepes  &  wrap  stroganoff  inside. 

Serves:  6 
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QUICHE      LORRAINE  Anno    Duren 

1  c  grated  swlss  cheese        3  eggs 

1  c  grated  Cheddar  cheese       1  c  milk  or  light  cream 

4  tsp  flour  %  tsp  dry  mustard 

Va  tsp  salt 

V2  c    diced    ham    or    bacon 

Sprinkle  cheese  &  flour  into  pie  shell.   Sprinkle  on  ham  &  onion. 
Combine  eggs,  milk,   salt  &  dry  mustard;  beat  until  smooth. 
Pour  evenly  on  top.   Place  in  freezer.  Cook  at  400  for  1  hour. 
Sprinkle  with  paprika. 

************************************** 

GRILLED     CHEESE      PIE  Donna    Desroslers 

8    oz    muenster    or    Mozeralla  1/8    tsp    pepper 

1    egg    beaten  1    c    milk 

3/4    c    flour  Va   cu    sliced    pepperonl, 

%  tsp    salt  salami    or    2    or    3    hot    dogs 

V2  tsp    oregano 

Shred  cheese  and  divide  into  two  equal  parts.  Mix  half  of  the 
cheese  with  the  rest  of  ingredients.   Pour  into  well  greased  8"  pie 
plate.  Bake  30  min  at  425.   Sprinkle  with  the  rest  of  the 
cheese  and  bake  about  2  min.   longer  until  cheese  melts. 

VARIATION:  You  may  top  pie  with  sliced  tomato  or  sliced 

olives  before  putting  back  in  oven  for  last 
2  minutes. 

************************************** 
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CHICKEN      N    'BROCCOLI  Diane    Fleming 

3  whole    chicken    breasts  juice    of  V2    lemon 
2    pkg    frozen    broccoli  pepper 

2    cans    10    3/4    size    cream    of  salt 

chicken    soup  paprika 

/4   c    mayonnaise  V2   c    grated    American    cheese 

Prepare  broccoli  as  directed  on  pkg.  Eioil  chicken  1  hr-in  double  boiler 
mix  soup,  mayonnaise,  lemon  juice  &  \  c  grated  cheese. Heat  just 
until  cheese  melts-stir  constantly.   Add  dash  of  pepper, salt  & 
paprika,  also  a  spoon  or  two  of  broth  for  flavor.    In  a  casserole  pan, 
alternate  layers  of  chicken  &  broccoli,  .pour  soup  mixture  over  chicken 
&  broccoli  and  sprinkle  remaining  cheese  on  top.  Heat  in  350    oven 
until  bubbling. 

Serves  4 

*  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  ***************  * 

JIFFY     TUNA     SKILLET  Nora    Walsh 

1    med    onion, sliced  1    can    sm    peas 

1    tbls    butter    or    margarine  1    can    9%   or    2    6%   oz    ,tuna    broken 

1    c    cream    of    shrimp    soup  In    chunks 

V2   c    milk  dash    of    pepper 

Cook  onion  slices  in  butter  till  almost  tender.   Add  soup  &  milk;  cover 
&  heat  just  to  boiling,   stirring  occasionally.  Add  tuna  &  pepper. 
Heat  through.   Then  add  peas  &  heat,  but  do  not  allow  to  boil.  Serve 
over  crisp  oven  warmed  chow-mein  noodles  or  hot  rice. 

Serves  4 

*  *  *  *  *  *  *  *  *  ****************************** 

CRAB     N'    SHRIMP     OVER     RICE  Madeline    Dixon 

1    pkg    crab    &    shrimp , frozen  1    pkg    Chinese    frozen    pea    pods 

1    tbls    butter  1    tsp    soy    sauce 

4  tbls    flour  2    c    minute    rice 
pepper    &    salt    to   taste  2    c    water 

1   can  lobster  bisque  3    tbls    sour    cream 

Melt  butter,  add  flour,  pepper  &  salt,  .stir  constantly  until 
mixture  thickens,  .add  soy  sauce  &  lobster  bisque,  stirring 
constantly  until  smooth  &  creamy.  Add  pea  pods  and  cook 
over  low  heat  for  15  mins..add  sour  cream.. heat  through. 
Prepare  rice  according  to  pkge  instructions  &  serve 
immediately.  Serves  4 
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SCALLOPS     AU      FRQMAGE  ShlrLey    Maume 

2  tbls  onions,  chopped  2  tbls  milk 

1  3oz  can  broiled  sliced        2  tsp  lemon  juice 

mushrooms , drained  few  drops  hot  pepper  sauce  (optlona 

2  tbls  butter  or  oleo  V*   tsp  marjoram 

1  lb  sea  scallops  2  tbls  dry  sherry 

1  can  10  3/4  oz  condensed       2  tbls  buttered  bread  crumbs 
Cheddar*  cheese  soup 

Cook  onions  &  mushrooms  in  butter  until   lightly  browned.   Add  scallops; 
cook  5  min.  Divide  scallop  mixture  among  4  shallow  ramekins  or  large 
scallop  shells.   Combine  soup, milk,    lemon  juice  &  seasonings;  blend 
well;  pour  into  ramekins.    Top  with  crumbs.   Bake  at  350  for  20  mins. 
Makes  4  servings. 


J^       .«-       JL       »•-      JL.       JU       J-      JU      .<-       .•-       JL       .>.       JL       -•-       .I-      A      Jb       J.       .'- 


.•.       .■.       .<. 


COTTAGE   CHEESE   PATTIES         Tonl  Lupo 

1  c  rolled  oats  2  tsp  oregano 

1  c  cottage  or  rlcotta  cheese  1  tsp  garlic  powder 

1  large  onion, chopped  fine  16  oz  tomato  sauce   + 

2-3  eggs  1  tsp  oregano  &  1  tsp  garlic  powder 

1  c  bread  crumbs 

Combine  all   ingredients  except  tomato  sauce.   Form  into    3  oz  patties 
and  fry  in  2"  vegetable  oil  until  well  browned.   Drain  on  paper  towels. 
Put  in  casserole  &  pour  tomato  sauce, with  added  ingredients  to  sauce, 
over  patties  and    put  in  350  preheated  oven  for  30  mins.   or  until 
bubbly  and  well  heated  through.  FREEZES  WELL. 

>'--•-      a-      ~i-      .<-      a.      ju      ^»-      ~»-      .'-      »u      -I-      .J.      >'-      »«*      ,i,      »i-      •*•     *«-      -u      -*-      »u      *«--»-      *t-      jl.      .<*      »v-      ..«-.      j*      *•-      .u      «u      »■-     »c      »«-      »<-      «x.      A 

CHEESE      BOATS  Florence    Koehler 

1  doz  French  rolls  (hull  &  1  sm  can  ripe  olives 

save  centers  2  tbls  vinegar 

1  lb  longhorn, grated  1/3  c  wesson  oil 

3-4  hard  cooked  eggs  salt  &  pepper  to  taste 

1  can  green  chllles  or  1c  cocked  hamburger  (optional) 

jar  pimento 

Mix  all   ingredients.   Fill   rolls, wrap  in  aluminum  foil.   Bake  1   hr  at  325. 
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ADDITIONAL  RECIPES 


BEK3SB 


NEW      MEXICO      CORN      BREAD 


Mrs.    L.    V.    Martin 


1    tsp    butter   to    grease    dish 
1    c    yellow    corn    meal 
V2  tsp    baking    soda 
%  tsp    salt 
1    egg,    beaten 


Y*   c    salad    oil 

3/4    c    milk 

1    c    cream    style    corn 

1    c    grated    sharp    cheese 

1    can    minced    chill    peppers 


Mix  thoroughly   .pour  into  casserole,  .bake  at  400  for  40  minutes  until 
knife  inserted  in  center  comes  out  clean. 


*  *  *  *  * 


********************** 


*  *  *  * 


*  * 


BEER      BREAD 


Nancy    Kamllakls 


3    c    flour 

3    tsp    baking    power 

3    tsp    sugar 

12    oz    can    beer 

Mix  ingredients  thoroughly  and  bake  at  350  for  70  minutes 


*  * 


***************************** 


ZUCCHINI     BREAD 


Catherine    Burke 


Mix    well    In    large    bowl:    2    c    sugar 

3  c  flour 
1    tsp    salt 

Mix  in:  3  eggs  1  c  oil         3  tsp  vanilla 

Add:  2  c  peeled  &  grated  zucchini 

Add:  1  c  chopped  nuts 


1  tsp  sugar 

3  tsp  cinnamon 

Ve,   tsp  baking  powder 


Mix  by  hand,  .pour  into  2  loaf  pans  and  bake  at  325  for  1  hour. 


************** 


*  -•-  ->  -•- 


*  *  *  *  * 


Whip  heavy  cream;  set  aside.   55prinkle  1   tsp  gelatine  in  1   tlbs  cold 
milk.  Let  is  soften  for  5  mins.   Set  in  pan  of  hot  water  to  dissolve 
gelatine.   Then  slowly  beat  into  the  whipped  cream.    The  finished 
product  will  always  stay  firm  and  not  runny. 


*********** 


*  * 
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QUICK     GRAHAM     BREAD  Ann    Gllflllan 

2V2   c  whole  wheat  flour         ., 

v  .  ^    ,  ,  /2  c  olL  or  melted  margarine 

A   tsp  salt  ^ 

„.    .  .  .  1  tsp  vanilla 

1  tsp  bakung  soda 

o  i~^~    ~~  1  tsp  grated  lemon  rind 

2  large    eggs  */o 

/i  /o  ~,.«  -    i  ~                 •  i  ^i  2/3  c    yogurt    or    sour    cream 

1/3  cup  molasses, meld  '  3    y 

.  /0  .  /2   c  cgopped    nuts 

1/3  cup  brown    sugar  ^    KK 

Combine  flour  with  salt  &  baking  soda, stir  to  blend  &  set  aside. 
Combine  remaining  ingredients  and  stir,  all  at  once  into  dry 
ingredients.  Stir  just  enough  to  thoroughly  moisten.   Turn  into  a 
buttered  loaf  pan  and  bake  at  375  for  50-60  min  or  until  done. 

Yield:  one  loaf 
************************************** 

PUT  CH     APPLE     BREAD  Paulette    L.    Koehn 


>2  c  margarine 

1  c  sugar 

2  eggs 


Vi   tsp  salt 

1/3  c  sour  milk  or  orange  juice 


1c  chopped  apples,  peeled 
1  tsp  vanulla  _  .  ,      ' 

9    f.  1/3  c  chopped  walnuts  or  pecans 

^        w        I    LU  U  I 

1    tsp    baking    soda 

Cream  together  margarine  &  sugar,  .add  &  beat  well  eggs  &  vanilla.  . 
combine  separately,  flour  &  baking  soda,  .add  dry  ingredients 
alternately  with  1/3  c  sour  milk  or  orange  juice,  .fold  in  chopped 
apples  and  nuts,  .pour  into  well  greased  9x5  loaf  pan  and  bake  at  350 
for  55  min  or  until   loaf  tests  done. 

Yield:  one  loaf 
*************************************** 

Nuts  should  be  stored  in  a  cool  dry  place;  and  nuts  can  be  kept  longer 
if  refrigerated  or  frozen.   All  nuts  freeze  well.     To  save  time, 
chop  an  extra  amount  and  store  in  freezer  to  have  ready  for  next 
baking. 

************************************** 
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GREEN      CHILI     CORN      BREAD 

V2   c    corn   meal  0  .    ,  ,  .  .  . 

. ,         .     ^  2  cons    chopped    joLopeno    chclc 
1    c    buttermulk  , 

v  .     .  .  .  ,  peppers. .no    seeds 

Y2   c    vegetable    olL  -  .  ,  ..  ,     _ 

,         .  2  eggs,    well    beoten    untcl    foamy 

%  med    onion. grated  1/  ,    , 

,  34  c    grated    Longhorn    cheese 
/2   c    cream    style    corn 

Mix  first  seven  ingredients.  .  stir  in  eggs,  then  add  cheese.. put 

in  well  greased  muffin  tin.  .bake  at  400  for  45  min. 

makes  1  2  muffins 
*****  -a-  ******************************** 

ANGEL    BISCUITS  Grace    Scott 

5    c    flour  1    pkg    yeast 

3/4    c    shortening, margarine  I/2   c    lukewarm   water 

1    tsp      baking    soda  2    or    3    tbls    sugar 

3    tsp    baking    powder  1    tsp    salt 

2    c    buttermilk 

Sift  dry  ingredients,  cut  in  to  shortening.   Add  buttermilk.  Dissolve 
yeast  in  water  and  add  to  mixture.  Mix  with  spoon  until  moist.   Place  in 
air  tight  container  and  refrigerate  until  ready  to  use.   Pinch  often 
as  needed,   shape  into  biscuits,  pat  with  flour,  place  on  lightly 
greased  cookie  sheet, bake  at  400  for  12  min.   or  until   lightly  browned. 
Dough  keeps  in  refrigerator  up  to  2  weeks. 

************************************** 

SAUSAGE      BISCUITS  Robin    L.    Hughes 

1  lb    hot    sausage,    room   temperature 

2  c    grated    Cheddar    or    longhorn    cheese 
434   c    blsqulck 

Combine  all   ingredients.   Mix  well  until  mixture  holds  together. 
Roll  into  balls  the  size  of  walnuts.   Freeze  now,   if  desired,   or  bake 
at  400  for  20  min. 

Yield:6  dozen 
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RAISIN     NUT     BREAD  Grace    Scott 

2  c  water  1  tsp  vanilla 

1  c  raisins  1  tsp  salt 

1  tsp  baking  soda  1  c  chopped  nuts 

1  tbls  shortening, crlsco  4  c  flour 

2  eggs  2  c  sugar 

Boil  water,  add  raisins,  .take  off  burner,  .add  baking  soda.  .  let 
cool  completely.     Cream  shortening  in  large  bowl.. add  sugar,  salt 
eggs  &  vanilla,  raisins  ,  flour  &  nuts.  Pour  into  5  ungreased  vegetable 
cans  and  bake  1  hour  at  350. 

************************************** 

QUICK     ORANGE     BREAD  Jane    Hart 

2  c  sifted  enriched  flour      2  eggs 

4  tsp  baking  powder  34  c  orange  juice 

1/4  tsp  salt  3  tsp  melted  shortening 

1/4  c  sugar 

Sift  together  flour, baking  powder, salt  &  sugar.  Beat  eggs  well. 
Add  orange  juice,   shortening  and  cooked  orange  mixture. Combine 
egg  mixture  with  flour  mixture.  Bake  in  greased  loaf  pan  in  moderate 
oven,  350,  for  one  hour. 

Orange   mixture:    rinds    2    Ig    oranges,    1    c    sugar, Y2   c    water 

Simmer  rinds  in  hot  water  10  min.  Drain,  cover  with  water  and  cook 
until  tender.,  about  10  min.  Drain  and  shred.   Add  sugar  and  water 
and  cook  slowly  until  a  thick  syrup  is  formed  and  the  rinds  have 
become  semi-transparent.  Cool. 

************************************** 

Keep  some  flour  in  kitchen-size  salt  shakers  for  flouring  greased 
baking  pans.    It's  quick  and  prevents  dripping  into  flour  sack  for 
small  jobs. 

************************************** 
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CRANBERRY  NUT  BREAD  New  England  Recipe     Mary  DILustro 


2  c  flour 

134  tsp  baking  powder 

34  tsp  baking  soda 

1  c  sugar 

1  orange 


2  tbls  margarine 

1  egg 

34  c  chopped  nuts 

1  c  fresh  cranberries 


Sift  first  four  ingredients  two  times.   Add  juice  of  1  orange  &  grated 
rind  from  same  orange.  Melt  2  tbls  margarine.  Put  melted  margarine 
in  measuring  cup  and  add  hot  water  until  it  makes  3/4  cup.  Add  one 
well  beaten  egg  and  |  cup  chopped  nuts.  Cut  1  cup  fresh  cranberries 
into  j  pieces  and  soak  in  cold  water.  Then  put  in  strainer    to  remove 
seeds.  Mill  all  ingredients  throughly. 
Bake  in  a  6  x  10  teflon  loaf  pan  at  350  for  45-60  min. 


******************** 


************** 


BANANA     NUT     BREAD 

1/3  c  shortening,   solid 

34  c  sugar 

2  eggs 

1   3/4  c  aHpurpose  flour 


Joanne  Cunningham 


1  tsp  baking  powder 

34  tsp  baking  soda 

34  tsp    salt 

1    c   mashed    ripe    banana 

34   c    chopped   walnuts 


Cream  together  shortening  &  sugar;  add  eggs  and  beat  well. 
Sift  together  dry  ingredients,  add  to  creamed  mixture  alternately 
with  banana,  blending  well  after  each  addition.  Stir  in  nuts. 
Pour  into  well  greased  9  1/3  x   5   x  3  loaf  pan.  Bake  in  moderate 
oven  (350)  40-45  min  or  till  done. 
Remove  from  pan;  cool  on  rack. 

*************************************** 


KENTUCKY     CORN     BREAD 


Robin    L.    Hughes 


1    egg 

1    c    plus    2    tbls    milk 

%   c    flour 

1%   c    corn   meal 


2  tbls    sugar 

3  tsp    baking    powder 
1  tsp    salt 

3  tbls    bacon    drippings 


Beat  egg, add  rest  of  ingredients. beat  with  wire  whisky  until  smooth 
pour  into  buttered  8"  sq.pan.  .bake  in  pre-heated  oven  at  450  for 
20-25  min  or  until  set 
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B    I  S  C  U    ITS 

2    c    master   mix 

34  to    3/4   water    or   milk 


D  orothy     F  Ix 


Measure  mix  into  bowl.  Add  just  enough  liquid  to  make  a  soft  dough. 
Form  into  a  ball.   Turn  out  on  floured  board  or  cloth  &  knead  lightly 
10  to  15  strokes.  Roll  or  pat  to  3/8  thickness.  Cut  with  a  biscuit 
cutter,  a  glass  or  into  squares  with  a  knife. 
Place  on  ungreased  baking  sheet  and  bake  at  450  for  12-15  min. 

VARIATIONS:  add  1/2  sage  or  1  cup  grated  cheese  to  dry  ingredients 
************************************* 

Master  Mix:as  recommended  by  Jo  Anne  Barton,  asst  professor  and 

specialist  in  human  nutrition  and  foods  at  Va .   Tech, said  "the 

MASTER  MIX  is  comparable  to  the  all-purpose  mixes  found  on  the 

grocer's  shelf.   There  is  no  need  for  a  biscuit  mix,  waffle  mix, 

muffin  mix,  etc.  All  of  these  products  can  be  made  from  the  maxter 

mix." 

Recipe  for  12  cups  of  MASTER  MIX 


8  c  unsifted  all  purpose  flour  2  c  non-fat  dry  milk 

1/3  c  dbl  acting  baking  poiuder  1  2/3  c  lard  or 

1  tbls  salt  hydrogentated  shortening 

2  tbls  sugar 

FOR    29    cups    of    MASTER    MIX 

Increase    flour   to    18    c    or    1    5    lb    bag. baking    poiuder    to    3/4    c; 
salt   to    3    tbls;    non    fat    dry    milk    to    5    cjshortenlng   to    4    c; 
sugar   to    4   tbls. 

Spoon  flour  into  measuring  cup. Level  off  at  the  cup  mark, but  don't 
shake  or  pack  flour  down.  If  you  do, you  will  get  too  much  flour, and 
the  products  made  from  the  mix  will  be  dry  &  heavy.  Measure  baking 
powder, salt  &  sugar  &  non-fat  dry  milk  and  add  to  measured  flour. 
Stir  or  sift  these  dry  ingredients  together  until  well  mixed.  Measure 
lard  or  shortening  and  add  to  dry  ingredients. Cut  in  lard  or  shortening 
until  fat  is  so  finely    blended  you  can't  tell  it  from  the  flour. Store  in 
covered  jar  or  can,  or  in  large  plastic  bag. 

NOTE:if  self-rising  flour  is  used, omit  salt  &  baking  powder  .Non-fat 
dry  milk  can  be  omitted  if  fresh  fluid  milk  is  to  be  used  when  making 
the  final  product.  ,or  both  may  be  used  for  extra  food  value. 
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COFFEE     CAKE  Dorothy    Fix 

3    c    moster   mix  2/3    c   water    or   milk 

Y2  c    sugar  1    egg,    beaten 

Stir  sugar  into  mix.  Beat  egg  &  liquid.  Pour  into  dry  ingredients. 
Stir  until   ingredients  are  thoroughly  blended,  about  25  strokes. 
Do  not  beat.  Spread  half  the  batter  in  greased  8x8x2    pan.  Sprinkle 
i  of  the  cinnamon-sugar  topping  over  the  batter.  Spread  the 
remaining  batter  in  pan  and  sprinkle  on  rest  of  topping.  Bake 
at  375  for  about  20  minutes. 

Clnnammon-Sugar  Topping 

1/4  c  white  sugar  1  tsp  cinnamon 

1/4  c  brown  sugar  3  tbls  butter  or  margarine 

2  tbls  maxter  mix 

Combine  dry  Ingredients  and  cut  In  butter  or  margarine. 

**•***••***********•••******•••* 

EASY     APPLE     CAKE  Joan    Clark 

2  cans  apple  pie  filling       _ ,. 

M    .      , ,  .    s       3/4  c  melted  butter 

1  box  yellow  cake  mux  _  ,_ 

1/2  c  chopped  nuts 

Spread  pie  filling  in  bottom  of  13x9  pan0  Sprinkle  cake  mix,  as  is, 
over  filling.  Then  sprinkle  with  butter  and  nuts.  Bake  at  350  for 
1  hour.  Allow  to  cool  and  top  with  whip  cream. 

************************************** 

WILD     CHERRY     POUND     CAKE  Robin    L.    Hughes 

1    Duncan    Hlnes    yellow    cake   mix  6    oz. cherry    jello    gelatin 

4   eggs  1    c   water 

Vi  c    crlsco    oil 

Combine  all   ingredients  according  to  package  directions.  Pour  into 
greased  &  floured  10"  tube  pan  or  12c  bundt  pan.  Bake  at  350  for 
55  min.  or  until  it  tests  done.   Cool  for  20  min  in  pan.  Remove  to 
platter. 

*************************************** 
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YUM     YUM     CAKE  Cdr.    Mooney 

1  box    raisins, Light    or  dork  4    c    flour 

434   c    cold   water  1    tsp    baking    soda 

2  c    granulated    sugar  1    tsp    each    salt , cinnamon, cloves , 
>2   c    salad    oil  nutmeg 


isin  in  2\  c  cold  water  and  boil  for  15  min.   remove,  add  sugar 
1  oil  and  2  c  cold  water. Sift  together  flour, baking  soda, 


ingredients 


Cover  ra.o.i 

and  salad  oil  and  2  c  cold  water. Sift  together  flour, baking  « 

salt, cinnamon, cloves  &  fiutmeg.   Add  cooked  mixture  to  dry 

Pour  into  greased  floured  pan,  9x13  and  bake  45  min.  at  350 

************************************** 

KENTUCKY     BUTTER     CAKE  Trlsh    Blakely 

3    c    flour  1    c    buttermilk 

1    tsp    baking    pouuder  2    tsp    vanilla 


1    tsp    salt 

Y2  tsp    baking    soda 

1  c    butter 

2  c    sugar 

4   eggs, unbeaten 


BUTTER    SAUCE 


1    c    sugar, %    c    water    &   /2   c    butter 


Sift  together  flour, baking  powder,  salt  and  baking  soda. cream  butter 
and  sugar  well , blend  in  4  unbeaten  eggs,  one  at  a  time,  .combine 
buttermilk,  vanil  la  add  alternately  with  dry  ingredients  to  creamed 
mixture,  ending  with  dry  ingredients.  Turn  in  a  10"  tube  pan  and 
bake  at  350  for  60-65  minutes.  Loosen  cake.  Prick  cake  with  a  fork. 
Pour  hot  sauce  over  cake0  Cool  before  removing  from  pan.  Before 
serving,  sprinkle  with  confectioners'  sugar. 

************************************** 

Raisins  will  not  stick  to  the  food  chopper  if  boiling  water  is  poured 
over  the  raisins  and  the  chopper  is  set  in  a  hot  oven  for  a 
few  minutes. 

************************  *  *  *  *  *  ******** 
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POUND     CAKE  Linda    DeGrulse 

2/3    c    shortening  (not    butter)       2    c    sifted    flour 

1%  c    sugar  1    tsp    salt 

2/3    c    milk  V2  tsp    baking    powder 

1  tsp    vanilla  3    eggs 

Cream  shortening  &  sugar  until   light  &  fluffy,  .add  milk  &  vanilla;blend 
Sift  dry  ingredientsjadd  to  creamed  mixture.  Beat  until  smooth. 
Add  eggs,  one  at  a  time  and  BEAT  WELL,  after  each  addition.  Beat 
entire  mixture  well  ,  before  pouring  into  well  greased  loaf  pan. 
Bake  at  300  for  1  hour  25-30  mins.  GREAT  &  EASY. 

************************************** 

CRUNCH  YCOFFEE     CAKE  Joanne    Cunningham 

2  c    sifted    flour  2    eggs 

1    c    sugar  Y2  tsp    vanilla 

1    tsp   baking    soda  Y2  c    grape    nuts 

Y2  tsp    salt  Y2  c    sugar 

1    c    sour    cream  2    tsp    cinnamon 
V2   c    margarine 

Combine  flour,   1  c  sugar ,  soda,  baking  powder  &  salt  in  bowl  .Mix  well . 
Add  sour  cream,  margarine,  eggs  &  vanilla.  Blend  at  low  spead  of 
mixer, then  beat  1  min  at  med  speed  or  by  hand,    150  strokes. 
Combine  cereal, \  c  sugar, cinnamon  and  mix.   Pour  1/3  the  batter 
in  greased  9  in  sq  pan.  Sprinkle  1/3  cereal  mixture.  Continue 
layering  ending  with  cereal.  Bake  in  350  oven  for  40-45  min  or  until 
toothpick  is  dry. 

8=10  servings 

Double  6V  bake  in  13x9  pan  at  350  for  1  hour  15  min  or  until  done. 

************************************** 

A  crumbled  towel  or  sponge  cloth  under  a  bowl  or  board  will  keep 
it  from  sliding  around  when  mixing  dough  or  mixing  ingredients. 

************************************** 


-58- 


CINNAMON     WALNUT     CAKE  Karen   Honnon 

Topping  :  1  8oz  con  wa Inuts , chopped  fine 

4  tsp  cinnamon 
mix  well   4  tsp  brown  sugar 

>2  c  sugar 

Soften  \  lb  sweet  butter.   Stir  in  2  c  sugar,  beat  until  fluffy. 
Add  4  eggs,  2  tsp  vanilla .  .beat  well .  Add  4  c  flour,   2  tsp 
baking  powder,   2  tsp  baking  soda  that  have  been  sifted  together. 
Mix  well.   Fold  in  1  pt  sour  cream.   Put  half  the  mixture  in  a 
tube  pan  and  on  that  put  {  of  the  walnut  mixture.   Add  remaining 
dough  and  cover  with  remaining  nuts.  Bake  in  preheated  oven  at 
350  for  \{  hours.   REALLY  DELICIOUS. 

A************************************** 

NUT     ROLLS  Karon  K  rzak 


V/2  c  m  Ilk  1   c   sugar 

1  tsp  salt  1   c  oleo 

2  pkgs  dry  yeast  7  c   flour 
5  eggs 

Scald  milk.  Add  sugar ,   salt,  oleo.  .  let  cook  until   lukewarm.   Add 
yeast,    let  stand  10  min.   Mix  in  flour  and  eggs.   Add  more  milk  or 
flour  if  necessary.   Knead  about  7  mins.  Let  raise  until  double. 
Punch  down.   Let  raise  again.   Roll  out  like  jelly  roll  and  fill. 
Place  on  greased    baking  sheet,    let  raise;  Brush  with  whole 
beaten  egg.   Bake  at  350  for  25  mins.  or  until  brown. 

Nut    filling:    2    lbs    ground    walnuts  34   c    sugar,    brown 

V?    c    melted    butter  milk 

2    beaten    egg    whites  VA    c    white    sugar 

Add  sugars,  and  butter  to  walnuts.   Add  enough  milk  to  make  it 
spreadable.   Add  the  beaten  egg  whites  and  add  to  nuts. 

A      J.       A       ^.      ^       A       J.      i       A       A       .'.       ^       JU      *      X      A       i       J.      ^      *       i       ^      A       A       X       A       *      ^       X       X      ^      ^       JL       Jl       Jt       J-       *      J-       J. 
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CHEESE      CAKE      I 

Crust :       >4   bar    butter 
1    c    flour 
1    egg,    beaten 


Pat    Wlese 

3    tbls    sugar 

Vi  tsp    baking    powder 


Cream  butter  &  sugar,  add  egg, flour  &  baking  powder.  Mix  well 
Spread  in  buttered  pan  with  fingers. 


Filling :       1  8oz    pkg    cream    cheese 

4  tbls    sugar 

2  eggs,    beaten 

1  tbls    flour 


Vi  tsp    vanilla 
juice    of    one    lemon 
1    pt    milk 


Mix  cheese,  add  beaten  eggs,  vanilla ,  sugar,  lemn  juice,  flour  &  milk. 
Mix  well.   Bake  with  crust  for  45  mins  at  350.  Let  cool.   Spread 
crushed  pineapple  on  top. 

*************************************** 

BEST     EVER     CHEESECAKE  Frances    Kunschman 


1)4  c  graham  cracker  crumbs 

V*   c  sifted  confectioners  sugar 

6  tbls  metted  butter 

1/4  lbs  cream  cheese, room  temp. 

1  pt  sour  cream, room  temp 


1  c  granulated  sugar 

6  eggs  separated 

3  tbls  flour 

1  tsp  vanilla 


For  graham  cracker  crust,  combine  crumbs, confectioners  sugar  6 
melted  butter.  Pat  mixture  into  bottom  of  9"  springform  pan. 
Beat  cream  cheese  until  soft  &  creamy;  add  sour  cream;sugar,egg 
yolks,  flour  &  vanilla,  .beat  until  smooth.  Beat  egg  whites  until 
stiff,  but  no  dry.  .fold  into  cheese  mixtures.   Turn  into  prepared  pan 
Bake  in  350  oven  for  1  hour.   Turn  off  heat,  .let  cake  in  oven  with 
door  open  5"  for  1  hr.   Take  from  oven  &  cool  completely  on  rack. 
May  garnish  with  favorite  fruit  topping  or  sprinkle  with  powered 
sugar.  Makes  12  servings.     ENJOY 


JL         JL.        J.        JL.        JU        J.         JU        JL.         JL        .;. 


*        *        *        * 


*        * 


*        *        *        * 


******* 
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CHEESE      CAKE       II  Donno    DesrosLers 

VA    lbs  cream  cheese  1  tbls  sugar 

3  eggs  1  tsp  vanilla 

1  c  sugar  2  tsp  almond 

8  oz  sour  cream 

Soften  cheese,   add  eggs,   one  at  a  time,   add  sugar;  beat  until  creamy. 

Line  buttered  spring  form  pan  with  graham  crackers  &  fill  with 

cheese  mixtures.   Bake  30  min  in  375  mins. Spread  with  topping 

made  from  mixing  the  sour  cream  with  the  sugar ,  vani  I  la  &  almond. 

Sprinkle  top  with  graham  cracker  crumbs  to  which  a  little  brown 

sugar  has  been  added.  Bake  10  min  longer  at  450. 

*************************************** 

CHEESE      CAKE      III  Virginia    Bush 

Crust :       16    graham    crackers , crumbled 
/4   c    brown    sugar 
1/2   stick    margarine,    softened 

Mix  crumbled  crackers  with  sugar  &  margarine.   Press  into  spring 
bottom  pan.   (all  but  \  cup) 

Custard :    1     lb    cream    cheese, soft  1    c    sugar 

5    eggs  1    tsp    vanilla 

Blend  all  above  ingredients  well.   Pour  ovr  crust.   Bake  at  325  oven 
for  45  mins  to  1  hour  or  till  top  is  firm.  . 

Topping :       1    pt    sour    cream--34   c    sugar — 1    tsp    vanilla 

Combine  and  spoon  over  custard,  being  careful  not  to  break  surface. 
Sprinkle  \    c  remaining  crust  mixture  over  top  &  bake  15  min. 
longer.  Cool  throughly,  before  refrigerating.   Refrigerate  before 
serving,  about  one  or  two  hours. 

*************************************** 
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3     STEP     CHEESE      CAKE  Lucy    Lundy 

Step    1 :    bLend :    1    box    zwieback    toast    In    blender 
VA     tsp    cinnamon 
Vi   c    sugar 
Yi   stick    oleo    or    butter 

Spring  pan,  heavily  greased  &  butter)  press  above  ingredients  to 
bottoms  £   sides  of  pan. 

Step    2:Blend:         12    oz    container    cottage    cheese    &    one    8    oz    pkg 

cream    cheese    &   4    eggs,    blend    a    little    at    a    time. 

Step    3:      add:         4   tbts    flour 
1    tsp    vanilla 
1       pt    sour    cream 
V/2   c    sugar 

Beat  all  in  rrixer  until   smooth.  Lastly  add  \  pt  whipping  cream  and 
fold  in  very  lightly.  Bake  at  300  for  approx.    1^  hours. 

*************************************** 

MINI  CHEESE  CAKES  Marianne  Heames 

3  8oz  cream  cheese  1  c  sugar 

5  eggs  1  tsp  vanilla 

Cream  above  ingredients  together .  .fill  cup  cake  liners  3/4  full. 
Bake  in  oven  300  till  set  at  300  for  approx  30-35  mins.  do  not 
brown. 

Topping:      1    c    sour    cream  34  tsp    vanilla      %  c    sugar 

Mix  well  ,  then  top  cakes,  .add  a  dab  of  preserves  for  festive 
touch,   return  to  oven  5  mins.  these  freeze  well,  yield  approx  25 
HAPPY  EATING. 

*************************************** 


-62- 


CREAM     CHEESE      CUPCAKES  Wanda    Mlllhouse 

16  oz  cream  cheese  2  eggs 

1/4  c  sugar  1  can  any  fruit  pie  filling 

2  tsp  vanilla 

Beat  cheese,   sugar,   vanilla  &  eggs  until  smooth  &  creamy.  Line 
tins  with  paper,  .put  one  vanilla  wafer  on  bottom  &  fill ,    leaving 
enough  room  for  fruit  topping.  Bake  at  325  for  12-15  min. 

*************************************** 

SOUR     CREAM     COFFEE      CAKE  Joyce     Canzonlerl 

1    pkg    yellouj    cake    mix  %   c    salad    oil 

1  pkg    vanilla    Inst. pudding  1    tsp    vanilla    extract 
4    eggs  1    c    sour    cream 

Topping :       1    c    chopped    nuts        V*   c    sugar  1    tsp    cinnamon 

Minx  ingredients  together  &  beat  at  high  speed  for  10  mins.   Pour 
half  of  batter  in  a  tube  or  bundt  pan  &  sprinkle  half  of  topping 
over  batter.   Pour  rest  of  batter  on  topping,  .add  remaining  topping 
pressing  the  nuts  in  place.  Bake  at  350  for  55  mins.   Set  for  30  mins 
before  removing  from  pan. 

*************************************** 
BEST     EVER      LEMON     BARS  Paulo    Collins 

2  c    flour  2    c    sugar 

>2   c    confectioners    sugar  1    tsp    baking    powder 

1    c    melted    butter    or    oleo  V2    c    flour 

4    eggs, beaten  5    tbls    lemon    juice 

Mix  flour,   sugar  &  butter  until  crumbly.   Pat  on  bottom  of  13x9  pan. 
Bake  in  350  oven  for  20  mins.   Combine  remaining  ingredients  and 
pour  over  top  of  crust.   Return  to  oven  and  bake  20-23  mins  longer 
or  until  f  il  I  ing  is  set .   Cool  and  cut  into  bars.    Freezes  wel  I  . 

*************************************** 
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PAT'S      FAVORITE      APPLE      CAKE  Pot    Mlano 

2V2   c  self  rising  flour         1  tbls  vanilla 
2  c  sugar  2  eggs 

1  tsp  baking  powder  2/3  c  salad  oil 

1  tbls  cinnamon  3  c  dried  peeled  apples 

1  c  chopped  pecans 

ift  dry  ingredients  together,   add  remaining  ingredients.   Batter  will 

be  thick  &  dry.  Pour  into  well  greased  9x13  pan  &  bake  at  375  for  1  hr. 

*************************************** 

WINE      CAKE  Catherine    Burke 

1    pkg  duncan    hlnnes    yellow    butter    mix  4    large    white    eggs 

1    pkg  3    oz    Inst    vanilla    pudding  1    tsp    grated    nutmeg 

2/3    c  wesson    or    crlsco    oil 

3/4    c  sherry    (not    cooking    sherry) 

Preheat  oven  to  350.   grease  &  flour  large  bundt  pan.   Blend  all 
ingredients  at  once  in  large  bowl.   Scrape  beaters  &  sides  of  bowl. 
Then  beat  at  medium  spped  for  5  mins  and  immediately  pour  into 
prepared  pan.  Bake  in  preheated  oven  for  one  hour.    If  using  copper 
pan,  heat  to  325  when  you  put  cake  in.   Allow  to  cool  in  pan  15-20  min. 
Delicous  with  fresh  fruit.  Can  be  stored  for  up  to  2  weeks  in  plastic 
bag  in  refrigerator. 

•  ••a*********************************** 

CHOCOLATE     CHIP     CAKE  Evelyn    Hoff 

1    c    chopped    dates         VA   c    boiling   water         1    tsp    baking    soda 

Pour  boiling  water  over  dates  and  soda  and  cool . 

1/2   c    oteo  u 

Ya  tsp    salt 

1  c    sugar  „  . 

3/4   tsp    soda 

2  eggs 

VA   c    +    3    tbls    flour 

Cream  oleo  with  sugar  &  eggs.   Add  cooled  date  mixture.  Sift 
together  flour, salt  &  soda.  Mix  well   into  9x13  greased  pan.   Top 
with    6  oz  choc  chip,  \  c  chopped  nuts  &  \  c  sugar,  mixed  well 
and  bake  for  30-35  min.  at  350. 

*************************************** 
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HARVEY  WALLBANGER   CAKE 


P.  Daniels 


1  pkg  orange  cake  mix 

1  3  3/4  pkg  Inst. vanilla  pudding 

4  eggs 

34  c  cooking  oil 


34  c  galllano  or  vallentlno 
2  tbls  vodka 

GLAZE: 


34   c    orange    juice 


1  c  powdered  sugar 
1  tbls  orange  juice 
1  tsp  glalllano 
1  tsp  vodka 

I  n  large  bowl  ,  combine  cake  mix  &  pudding,  .mix .   Add  eggs,  oil  , orange 
juice,  galliano  &  vodka.  Beat  low.  .^  min.  Beat  med.   5  mins.  scraping 
bowl  frequently.   Pour  into  greased  &  floured  10"  tube  pan.   Bake  at 
350  for  45  mins  or  use  2  round  9"  cake  pans  &  bake  at  350  for  30  mins. 
Cool  for  10  mins. Remove  to  rack.   Pour  on  glaze, after  thoroughly 
mixing  glaze  ingredients,   while  cake  is  still  warm. 

•  a************************************* 


SOUR      CREAM      SPARKLE 

2    c    sifted    flour 

34  tsp    baking    soda 

34   c    soft    butter    or    oleo 

34   c    sour    cream 


Catherine    Burke 

1    egg 

1    tsp    vanilla 

4    c    crushed    sugar    frosted    flakes 


Sift  flour  &  baking  soda  together.   Set  aside.   Cream  shortening  & 
sugar.  Add  egg,   sour  cream  &  vanilla.  Beat  well.   Add  sifted  dry 
ingredients  &  blend  until  smooth.   Chill  dough  about   1   hr.     Crush 
sugar  frosted  flakes  with  rolling  pin.   Shape  dough  into  balls,  using 
one  tsp  dough  for  each.   Roll  balls  in  crushed  flakes  &  bake  12  min 
in  350  oven.  Grease  baking  sheet  slightly.       Makes  abt  4  dozen. 


******************** 


*  *  * 


*  * 


COCONUT      CAKE 


Grace    Scott 


2    c    sugar 


c    sour    cream 


2-5    oz    pkg 
f f  esh    grated 
cocoanut 


Mix  above  items,   cover  &  let  set  in  refrigerator ...  overnight . 
Prepare  Duncan  Hines  yellow  cake  mix   in  3  layers .  Spread 
mixture  between  cake  layers.   Do  not  ice  sides. Store  in  fridge. 
*************************************** 


TRIPLE      CHOCOLATE      CAKE 


MarthQ    Kucharskl 


2    c    choc    pudding 
1    pkg    choc    coke    mix 


1    smoLL    pkg    choc    chips 
1    c    chopped    nuts 


Make  pudding, add  to  cake  mix.   Mix  together.   Put  in  greased  12x9 

loaf  pan.   Sprinkle  with  choc  chips  and  nuts.   Bake  at  350  for  35- 

40  mins  or  until  tooth  pick  inserted  comes  out  clean.   Serve  warm 

with  ice  cream . 

•  •a************************************ 


PUMPKIN      TEA      CAKE 


Jackie    Richards 


3  c    sugar 

1  c    corn    oil 
3  eggs 

2  c    canned    pumpkin 

3  c    flour 


1    tsp    nutmeg 

1    tsp    cinnamon 

1    tsp    cloves 

V2  tsp    boklng    powder 

1/2  tsp    salt 

1    tsp    baking    sodo 


Preheat  oven  to  350.   Cream  oil,  sugar,  mix  in  eggs.   Add  pumpkin 
cV  mix  well.   Add  sifted  dry  ingredients.   Mix  well,  by  hand.   Pour 
batter  into  ungreased  angel  food  cake  pan.  bake  at  350  for  I  i  hrs. 
Cool  before  removing  from  pan. 

a************************************** 


WAFER      CAKE 


Anno    Duren 


12  oz  vanilla  wafers 

7  oz  coconut  (not  canned) 

1  3/4    sticks    oleo 

2  c    sugar 


1    c    pecans 
6    eggs 
1/4   c    milk 


Cream  sugar  cV  butter.   Add  eggs  &  milk.   Add  crushed  vanilla  wafers, 
nuts  &  coconuts.     Bake  for  2  hours  at  275. Line  bottom  only  of  tube 
cake  pan  with  wax  paper, 
a************************************** 


PISTACCIO     CAKE 


Mary    DILustro 


1    pkg    duncan    hlnes    yellow    cake    mix 
1    pkg    Inst .plstacclo    pudding 
%   c    crlsco    or   wesson    oil 


3    large    eggs 
3/4    c    water 


Blend  all   ingredients.  Beat  5  min.Add  sm  pkg  choc  .morsels . 

Bake  in  11x9x2  pan  at  350  for  1  hr.Sift  powdered  sugar  on  top  when  cool 

***   ************************************ 


CHOCOLATE     CAKE 


Andrea    McMaster 


2  c    self    rising    flour 

2  c    sugar 

2  sticks  butter 

1  c  mater 


5  tbls  cocoa 

2  eggs 

1  tsp  baking  soda 

1  tsp  vanilla 

%   c    buttermilk 


Sift  flour  &  sugar.  Melt  butter  &  water,  bring  to  boil  and  pour  over 
flour  &  sugar.  Add  eggs  ,  soda, vanilla  &  buttermilk.  Mix  well  & 
pour  into  13x9  greased  pan.  Bake  at  350  for  35  min. 


FROSTING:  1  stick  butter 
4-5  tbls  cocoa 
6   tbls   milk 


1    box    conf ectlonsers    guar 
1    tsp    vanilla 


Bring  butter, milk  &  cocoa  to  a  boil  and  add  sugar  &  vanilla. 
Stir  constantly  .  Cook  until  ball  forms/cold  water.  Cool  batter 
&  add  j  c  pecans.  Spread  on  cooled  cake. 

*************************************** 


ICE      CREAM     CAKE 


Mary    Ann    DeLuca 


1    stick    oleo,room   temperature 

VA   c    flour 

34   c    chopped    nutsMix  with  hands.  Pat  in  pan  and  bake  15-20  min 

at  375.  cool . 


1    13/4   oz    cool   whip 


1  8  oz  cream  cheese   1  c  powdered  sugar 


Beat  until  well  blended  j  of  cool  whip-cream  cheese  and  powdered 
sugar.  Mix  2  instant  chocolate  pudding  &  3  cups  moilk.  Pour  over 
whipped  mixture.  Layer  remaining  cool  whip  and  sprinkle  with  nuts. 
SIMPLE. ELEGANT  LOOKING  &  YUMMY. 

*************************************** 
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CHOCOLATE      PIE  Andrea    McMaster 

Melt    1    stick    oleo 

add    1    c    sugar  1    c    nut    meats 

>2   c    flour    (plain)  2    eggs,    beaten 

1    c    choc    chips  1    tsp    vanilla 

Mix  thoroughly,  pour  into  9"  unbaked  pie  shell  and  bake  in  oven 
at  350  for  35-40  min.   Hi-calorie  and  rich,  BUT,   DELICIOUS 

a************************************** 

QUICK      LIME      PIE  Paulette    L.    Koehn 

Mix    together:    10    oz    can    siueetened    condensed    milk 

V2    c    fresh    lime    juice    or    substitute    %    c 
frozen    lime    concentrate 

In    above    mix    one    10    oz    can    pineapple,    drained    &    a    few    drops    of 
green    food    coloring.     (If    using    lime    juice,    you    really    don't    need 
to    add    food    coloring. 

Pour  mixture  into  a  graham  pie  crust  £   refrigerate  for  3  hours. 
Finally,   spread  cool  whip  or  whipped  cream  on  top  &  sprinkle 
with  chocolate.   YUMMY  . 

•  •••••••••••••a************* 

MILLION      DOLLAR      PIE  Pat    Mlano 

1  can  sweet  condensed  milk        1  Ig  con  crushed  pineapple 
1  Ig  container  whipped  topping    %  c  lemon  juice 

chopped  walnuts  for  topping 

Prepare  two  graham  cracker  pie  crusts  according  to  directions. 
Mix  all  the  above  ingredients  and  pour  into  pie  shells.    Top  with 
walnuts  and  chill  2-3  hours  before  serving. 

•  a***********************************    ** 
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PLEASING     PUMPKIN     PIE 


Joan    Clark 


1    c    granulated    sugar 

1/2  tsp    salt 

1%  tsp  cinnamon 

%  tsp  nutmeg 

34  tsp  allspice 

V/i   c  canned  pumpkin 


34  tsp  ginger 
%  tsp  cloves 

1  2/3  c  diluted  eva.  milk 

2  eggs 


Mix  ingredients  until  smooth.  Pour    into  unbaked  9"  pie  shell. 
Bake  at  425  for  15  mins  then  at  350  for  35  mins  or  until  custard 
is  smooth.  Allow  to  cool  and  top  with  whipped  cream. 

*************************************** 


COCONUT     CUSTARD    blender    pie 


Nancy  Kamllakls 


%   c  biscuit  mix 
%   c  sugar 
4  eggs 
2  c  milk 


2  c  milk 

1  can  coconut 

1  tsp  vanilla 

3  tbls    butter 


Put  all  ingredients  into  blender  and  blend  until  mixed.  Pour 
into  9"  pie  plate.  Bake  at  400  for  25  mins.  till  custard  sets. 

*************************************** 
PEACH      PIE  Gerry    Thompson 


1  baked   pie    shell 

2  c    fresh    peaches, sliced 
1    tbls    lemon  juice 

%   c  sugar 


3  tbls  corn  starch 

2  tsp  butter 

dash  salt 

Ya  tsp    almond    extract 


Sprinkle  peaches  with  lemon  juice  &  sugar.  Let  stand  for  1  hr. 
Crain.  .saving  1  c  peach  juice.  Add  cornstarch,  mix  well. 
cook  over  low  heat  until  juice  &  cornstarch  thickens.  Remove 
from  heat,  add  butter,  salt  &  extract,  cool .  .place  peaches 
in  baked  pie  shel I . . add  cooled  mixture  over  peaches .  .put  in 
refrigerator  to  chill  &  set.  Serve  topped  with  whipped  cream. 

*************************************** 
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MYSTERY     PECAN      PIE  Robin    L.    Hughes 

9"    unbaked    pie    shell  V*  tsp    salt 

1    8oz    cream    cheese, softened  1    tsp    vanilla 

1/3    c    sugar  VA   c    chopped    pecans 

Topping :         3    eggs         %   c    sugar      1    c    light    corn    syrup      1    tsp    vanilla 

In  bowl,  combine  cream  cheese,  sugar,  salt ,  vanil  la  &  eggs. 
Blend  well  at  med.   speed  of  mixer.  Spread  in  bottom  of  pie 
shell ..  spring  with  pecans.    In  small  bowl,  combine  topping 
ingredients  at  med.   speed.  Gently,  pour  over  pecans.   Bake 
in  a  375  oven  for  35-40  mins  or  until  center  is  firm  to  touch. 


******************************** 


DEEP     DISH      APPLE     PIE  Madeline    Dixon 

3  lbs  green  apples  4  tbls  cinnamon 

1  c  brown  sugar , firmly  packed   1  tbls  lemon  juice 
1  c  granulated  sugar  2  tbls  cornstarch 

Slice  apples  , after  peeling  &  coring,  very  thin,  .cover  with 
rest  of  ingredients  and  mix  well  so  that  apples  are  thoroughly 
covered.. put  in  refrigerate  overnight. 

Pastry :       1    c    wesson    oil  1    tsp    sugar 

Vi   c    +    1    tbl    hot    water    1    tsp    baking    powder 
21/2   c    flour  1/2  tsp    salt 

Mix  oil   in  hot  water.   Sift  together  the  4  dry  ingredients;  add  to 
oil  mixture  and  cut  in  with  knife,  a  little  at  a  time.   Add  extra 
flour  to  get  right  consistency,   if  necessary.   Roll  out  on  floured 
board  and  fit  in  9"  pie  shell.   Put  apple  mixture  into  pie,  make  top 
crust,  .seal  edges  with  water,  .prick  top  with  fork,  .sprinkle 
with  a  little  milk  and  sugar  and  brush  with  pastry  brush.  Bake 
at  350  for  35  mins.  or  until  top  is  golden  brown.   The  pastry  is 
the  thing  that  makes  this  a  special  pie.  .makes  2  pies.  . 

*************************************** 
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GOLD      RUSH     BROWNIES  Mary    DLLustro 

6  oz  pkg  seml=sweet  choc  morsels 

20  single  graham  crackers 

1  can  borden's  sweet  conds.mllk  (1  1/3  cups) 

V2   c  raisins 

%   c    chopped    nuts 

V2   c    dates 

Crush  graham  crackers  with  rolling  pin  until  fine.   Add  all  ingredients 
in  bowl  and  stir  until  thoroughly  mixedoPour  in  6x10  teflon  loaf  pan. 
Bake  at  350  for  45  mins  or  until  done.  Store  in  aluminum  foil 
in  refrigerator 

*************************************** 

BROWN    I  E  S  Evelyn    Hoff 

34   c    fluffo  1/4  tsp    baking    powder 

234   sq    unsweetened  choc  %  tsp    salt 

V/2   c    sugar  %   c    chopped    nuts 

3  eggs  1    tsp    vanilla 

1  c    sifted    flour 

Melt  fluffo  &  chocolate  together  in  pan  on  stove    Blend  sugar  &  eggs 
&  stir  in  melted  chocolate  mixture.  Beat    in  combined  dry  ingredients. 
Stir  in  nuts  and  vanilla.  Pour  batter  into  9"  square  greased  pan. 
Bake  30  mins  in  350  oven. Cut  into  squares  while  warm. 

*************************************** 

BEST     EVER      BROWNIES  Robin    L.    Hughes 

Melt    In    saucepan    &    set    aside   to    iaol;     In    a    bowl    combine: 

4  sq    sweet    chocolate  4    eggs, slight ly    beaten 

2  sticks    oleo    or    butter  2    c    granulated    sugar 

2    tsp    vanilla    extract 
Add  column  2  to  cooled  rrixture. 

Sift    together:    V/2   c    flour,    1    tsp    salt    2    tsp    baking    powder 

Add  sifted  ingredients  to  previous  ingredients  in  large  bowl. Mix  well. 

Stir  in  nuts. Bake  in  a  greased  &  floured  9x13  pan.  Bake  at 

350  for  25  min  or  325  for  30  min.   Turn  oven  off  and  bake  5  min.more. 

Remove  and  cool  on  rack. May  be  frosted.  Makes  20-24  brownies. 
*******************  ******************** 


SNICKERDOODLE      COOKIE 


Gerry    Thompson 


1  c    soft    margerlne 
134   c    sugar 

2  eggs 


2    3/4    c    sifted    flour 
2    tsp    cream    of   tarter 
1    tsp    baking    soda 
1/2  tsp    salt 


Cream  margerine,  sugar , eggs  until  fluffy.   Add  dry  ingredients  &  mix 
well.   Roll  dough  into  marble  size  balls  &  roll   into  2  tbls  sugar  & 
2  tsp  cinnamon  mixture.   Place  about  2"    apart  on  ungreased  cookie 
sheet  and  bake  for  8-10  mins  at  400.  Makes  about  8  dozen. 


*  *  * 


*  *  * 


*  *  *  * 


********** 


PECAN      CRISPIES 


Cathy    Mack 


Vi   c    shortening 
>2   c    butter 
2)4   c    brown    sugar 
2    eggs, well    beaten 


2/2  c  flour 
Va  tsp  salt 
1/4  tsp  soda 
1    c    chopped    pecans 


Thoroughly  cream  shortening  &  sugar,   Add  eggs  &  beat  well.  Add 
sifted  dry  ingredients ,  then  nut  meats.  Drop  from  tsp  about  2"  apart 
on  to  greased  cookie  sheet.  Eake  at    350  for  12-15.  Makes  5  dozen. 


*  *  *  * 


*  *  *  * 


*  *  *  * 


*************** 


FORGOTTEN      COOKIES 


Mary    Anna    Whlteman 


2    egg   uuhltes 
2/3    c    sugar 


1  small  bag  choc  chips 
1  tsp  vanilla 


Set  oven  to  350  and  preheat.   Beat  egg  whites  with  an  electric  or  hand 
beater.   Slowly  add  the  sugar.   Add  the  vanilla.   Keep  beating  until 
very  stiff   ,it  should  stand  up     in  pointy  mountains  that  doesn't  lean 
over  when  the  beaters  are  removed.   Stir  in  the  chocolate  chips. 
Cover  a  cookie  sheet  with  tin  foil.   Drop  the  mixture  by  teaspoon  on 
the  foil.   Put  in  the  oven, close  the  door  to  oven  and  turn  the  oven 
off  right  away.   Do  not  open  until  morning. 


******** 


******* 


************ 


-72- 


REFRIGERATOR      COOKIES  Cathy    Mack 

1/2   c    butter  VA   c    flour 

2/3    c    brown    sugar  1/3    tsp    baking    soda 

1/3    c    white    sugar  %  tsp    salt 

1    egg, slightly    beaten  1    tsp    vanilla 

Cream  butter,  add  sugar,   egg  &  flour  mixed  &  sifted  with  soda  &  salt 

&  vanilla.  Shape  into  several  round  rolls, wrap  in  waxed  paper  & 

store  in  refrigerator.   Slice  &  bake  on  oiled  cookie  sheet  about 

8  mins.   in  400  oven.  Makes  60 

VARIATION:  add  1/3  tsp  cinnamon  or  nutmeg  or  add  1   sq  chocolate    , 

meleted  or  add  i  cup  nut  meats  broken  or  whole, blanched  almonds, 

raisins  or  coconut. 

*************************************** 

CHURCH     WINDOW     COOKIES  Pauline    Crowley 

12    oz.    pkg    choc    chips  1    cup    walnuts , chopped 

1    stick    margarine  7    oz    pk    coconut 

12    oz    pkg    colored    mln.mar shmallows 

Melt  chips  &  margarine.  Cool  thoroughly  before  adding  marshmallov^s 
&  nuts.  Divide  into  2  tolls.  Roll  dough  in  coconut.  Place  rolls  on 
waxed  paper.  Chill  24  hrs.  Slice  into  j"  s  lices. 

*************************************** 

JAN     HAGEL    COOKIES  Lucy    Lundy 


1  c  margarine 
1  c  sugar 
1  egg  yolk 


VA    c    flour 

V2  tsp    cinnamon 


Topping:    1    egg   white, %  tsp    water.. nuts 

Cream  margarine,  .beat  in  sugar  gradually,  .add  egg  yolk  until  light 
&  fluffy,  combine  flour  &  cinnamon  &  mix  in  beaten  mixture  by  spoon. 
Grease  pan,  jelly  roll  or  cookie  sheet.  Put  dough  in  pany  by  spoons- 
ful and  then  pat  with  hand  until  pan  is  covered  with  dough.   Pat  with 
fingers  to  spread  dough. Beat  egg  white  &  water  until  fluffy   .  .brush 
all  over  dough  &  sprinkle  nuts  over  top.   Bake  at  350  for  20-25  min. 
Cut  at  once  while  hot  in  pan  into  finger  strips,  .let  cool   in  pan.  remove 
****************  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  *  * 
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WHQQPIE      PIES,  New    Englander's    Favorite         Rita    Dion 
Cookie    dough:  Filling: 

1  c    sugar  2    egg    whites 

2  c    flour  1    c    powdered    sugar 

5  tbls    cocoa  1    tsp    vanilla 
1    tsp    baking    soda                                   Y*  tsp    salt 

1  tsp    baking    powder  Yi   c    shortening 
Yi  tsp    salt 

Yi   c    shortening,  soft 

2  egg    yolks 
1    c    milk 

Yi  tsp    vanilla 

To  make  dough,   sift  dry  ingredients  together. add  remining  ingredients 

6  mix  until  smooth  &  well  blended.  Drop  by  teaspoon  on  ungreased 
cookie  sheet.  Bake  at  325  for  10-12  min, until  soft  but  not  crisp,  .cool 
Combine  all  filling  ingredients  &  mix  until  smooth.  Spread  filling 

on  the  underside  of  one  cookie,  putting  two  together  sandwich  style. 

Yiled.  12-20  depending  on  amount  of  dough  used  for  each  cookie. 
Can  be  wrapped  individually  with  clear  plastic  for  freshness. 
May  be  frozen. 


SCOUT     COOKIES,  No  Bake  Mrs.     L.V.    Martin 

3  c  quick  oatmeal     1  c  nuts  or  coconut     1  tsp  vanilla 

Cook  2  c  sugar,    1   stick  butter  \  cup  cocoa  \  cup  milk  &  pinch  of 
salt ,  stirring  until  mixture  boils, cook  1  \  mins.   Pour  over  dry 
mixture  &  stir  until  thick,  drop  from  teaspoon  on  wax  paper. 
Ready  to  eat . 

**************************************  * 

FRIED     COOKIES  Georgia    Perron 

Put  Into  skillet:  2  cups  sugar,  3  tablespoons  cocoa,  Y>   cup  milk 
Y2   cup  margarine.  Heat  until  mixture  bolts.  Remove  from  heat 
and  add  %  cup  peanut  butter,  1  tsp  vanilla,  3  cups  quick 
cooking  oatmeal.  Put  back  on  heat.  Cook  1  mln.  Drop  onto 
wax  paper  &  let  cool. 

***********************************  *  *  *  * 
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BANANA      SPLIT  E.    Burnett 

1st    Loyer:       combine    2    c    graham    cracker    crumbs    tuLth    1    stick 
melted    margarine,    press    In    9x13    pan    as    you    would    graham 
cracker    crust. 

2nd  layer:  mix  and  spread:  2  c  powdered  sugar 

1  stick  soft  margarine 
1   tsp  vanila 
4  tbls  crushed  pineapple 

3rd    Layer:       slice    4    Ig    bananas    long   ways 
lay    on    top    of    mixture 
spread    rest    of    crushed    pineapple    (no    juice) 

Spread  cool  whip,  or  dream  whip,  on  top.  dribble  hershey  syrup 
in  lattice  style.. add  chopped  nuts  if  desired. 

*************************************** 

BRAND    IED      STRAWBERRY      FONDUE  Rita    Wlmer 

2    10oz    pkg    frozen  strawberries ,  thawed  1/4   c    water 

Ya   c    cornstarch  1    4oz    container    whipped 

2  tbls    sugar  cream    cheese, softened 
Va   c    brandy 

Crush  strawberries  slightly  in  saucepan,  .blend  cornstarch  , sugar 
&  water,  .add  to  berries.  Cook  £>  stir  till  thickened  cV  bubbly. 
Pour  into  fondue  pot  over  fondue  burned.   Add  cream  cheese  stirring 
till  heated.  Gradually  add  brandy,   spear  fruit,  pineapple ,  peach, 
or  pear  or  cake  cubes,   dip  into  fondue,  .makes  3  cups 

*************************************** 

EGG      CUSTARD  Mary    Anne    King 

3  or    4    eggs  Vi   c    sugar 

1    pt    milk  1    tsp    vanilla 

Beat  above  ingredients  together  in  blender.  Pour  into  casserole. 
Sprinkle  nutmeg  on  top.  Bake  at  325  for  40-45  min.(sit  casserole 
in  pan  of  water  while  baking.) 

*************************************** 
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KITTY'S      RICE      PUDDING 


Nancy  K  am  Hakes 


34  c   rice 

sugar  to   cover   rice 

cinnamon  to  cover  sugar 

nutmeg-sparlngly 


lg  can  evaporated  m  Ilk  +  1 
can  of  w  ater 
1  tsp  vanilla 


PI  ace   above  ingredients  in  casserole  dish  and  bake  at  350  for 
Nancy  says  her  mother  always  put  a  rice  pudding  in  the  oven 
when  she  made  a  meatloaf .  same  temperature  &  same  time. 


hour 


.1-       .C       J. 


JUA.Ji-.i-^.JUJLJL.Oj.^UJUJUJU 


J.       -'-       .«.       .«. 


********* 


FRUITY      BREAD      PUDDING 


hard    rolls    or    bread 

34   tsp    salt 

sugar   to    taste 

2    eggs 

34  tsp  vanilla  extract 


Robin  L.  Hughes 

1  13oz  can  evaporated  milk 

1  15oz  can  fruit  cocktail, drained 

4-5  bananas 

1  c  raisins , cinnamon, butter 


Tear  apart  enough  bread  to  fill  a  9x5x5  baking  dish  or  loaf  pan  or 
lg  casserole  dish.   Pour  boiling  water  over  bread,  .drain  in  colander. 
In  large  mixing  bowl ,  mix  together  fruit  cocktail , bananas, chopped, 
vanilla,  eggs,  salt , bread  cubes, sugar  to  taste,  &  milk,   raisins 
optional  ,.  Pour  into  buttered  baking  dish, dot  with  butter  &  sprinkle  with 
cinnamon.  Bake  about  1  hr  or  until  knife  inserted  in  center, comes  out 
clean.  Oven  at  350.   serve  warm.   Any  kind  of  fruit  can  be  used,   such 
as  pineapple  or  chopped  apples. 


.u       j.       .«.       J.       .1.       J.       J.       JU       J,       .1,       ,1.       .u       J.       tc       .1. 

f\  r\  *\  f\  r\  r<.  r\  r\  is  *\  *\  s\  e\  r\  *\ 


****** 


PINEAPPLE      DESSERT 


Barbara    Koehl 


134   c    crushed    vanilla    wafers 

1/3    stick    butter    save   34   c    for    topping    &   make    a    crust 

Beat  till  fluffy  2/3  stick  butter-  4  oz.crean  cheese,    1   egg,    1   cup 

powered  sugar,   spread  this  over  crust  .Combine  1   pkg  dream  whip, 

i  c  sour  cream  with  1  j  c  drained  crushed  pineapple  and  spread 

this  on  top  and  sprinkle  reserved  crumbs. 

serves  8-10 
************  *  *  *  *  *  *  *  *  *  *  *  ************** 
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ADDITIONAL  RECIPES 


©»2 


<&* 


CHINESE     CHEWS  Joanne    Cunningham 

Part    1:  1c    flour  2   tbls    sugar        %   c    butter 

Mix  into  a  crumbly  mass.  .  .pat  into  shallow  8x13  pan.  .bake  at 
350-400  for  8-10  mins. 

Part    2:  VA  c    brown    sugar  %  c    coconut 

2    eggs, beaten  2    tbls    flour 

Vi  c    chopped    nuts  Vi  tsp    salt 
1    tsp    vanilla 

Mix  together  &  pour  over  baked  crust  &  bake  20  min  in  350-400  oven, 
cool  slightly  &  cut  into  bars. 

*************************************** 

PEANUT     BUTTER      EGGS  M  ory  A  nne  K  Ing 

3/4  c  margarine  1   Ub  10x  sugar 

%  Ub  10x  sugar  18  oz  jar  peanut  butter 

7  oz  ja<~  m  a~shm  allow    cream 

Cream  margarine  and  j  lb  1  Ox  sugar.  Add  marshmal  low , peanut  butter 
and  1   lb  1 0x  sugar.  Shape  into  eggs  &  chill.  Melt  together  1  block 
paraffin,  and     1  pound  semi  sweet    chocolate  over  hot  water  in 
double  boiler.  Dip  eggs    in  chocolate  mixture. 

*_*  *_*_*_*_**.*_*_*_*_*-*.*_*_*  *_*_*_*_*_*_*_*_**_*_*  ********** 
POTATO     CANDY  Robin    L.    Hughes 

1    small   potato, boiled    until  tender 
1    box    confectioner's    suga^ 
peanut   butter 

Fare  a  potato, boil , drain,  cool  (or  leftover  mashed  potatoes  can  be  used) 
Mash  potato,  add  enough  sugar  to  make  a  stiff  dough  that  can  be  rolled 
out  en  waxed  paper  dusted  with  conf. sugar.   RoM  out  into  a  square 
about  iu  thick.   Spread  with  peanut  butter  until  completely  covered, 
as  thick  as  you  like.  Starting  at  one  end  roll  up  jelly  roll  fashion 
and  slice  *  -  j"  thick.    If  too  soft,   to  slice,   refrigerate  until  firmer. 
Placed  sliced  candy  on  wax  paper  til  sugar  hardens  &  can  be  handled 
easily.   Then  store  it  in  airtight  container  so  it  won't  dry  out  too 
much  and  become  crumbly. 

*****************  *Y*,e*,d*s:*a*D(*°J  *  *6*  **********  * 
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COCONUT     PECAN     CANDY  Gerry    Thompson 

1    can    coconut  VA   lb.    powderpd    sugar 

1    can    swettened    condensed    milk      %    lb    butter 
1    qt    chopped    pecans 

Melt    butter  &  mix  with  other  ingredients.  Form  into  small  balls  & 
chill  overnight  or  put  into  freezer  for  several  hours.   Put  two 
6  oz  pkgs  chocolate  chips  cV  i  bl  parafin  in  double  boiler.  Heat 
until  all  is  melted.  Dip  chilled  balls  in  choclate  &  place  on  wax 
paper,   then  refrigerate  till  set. 

************************************** 

PEANUT    BUTTER    CHOCOLATE    BALLS  Paula    Kunschman 

1  lb    powdered    sugar  1    bag    choc    chips 

2  c    graham    cracker    crumbs  1    stick    margarine, melted 
1    c    crunchy    peanut    butter 

Melt  butter  &  mix  with  other  ingredients.   Form  into  small  balls. 
In  double  boiler , combine  chocolate  chips  &  i  bl  parafin.  Dip 
peanut  butter  balls  into  melted  chocolate  and  place  on  wax  Daper. 
Put  in  freezer  5  min.  then  remove  &  store. 

*************************************** 

$100.00    FUDGE  Pat    Wlese 

Combine    In    bowl: •    2-6    oz    pkgs    choc    chips  1    tsp    milk 

1    cube    margarine  chopped    nuts    (optional) 

COMBINE    In    saucepan: 

6    oz    canned    milk  10*12    marshmalloius 

2    c    sugar 

and  cook  on  medium  flame  until  mixture  corres  to  a  full  boil, 
about  5  min.  stir  constantly.  Pour  over  choc  chips,   etc.   &  stir 
until  butter  melts.  Spread  in  9x7  square  pan  &  cool  until  firm. 
Cut  into  squares. 

***************************  *v  x  ********** 
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MEAT MAR    IN  APE  Cdr    G.    T.    Mooney 

1  ot    soya    sauce  1    tsp    ginger 

2  tbls    broujn    sugar , reaolno  1    tsp    dry    mustard 
2    oz.    whiskey                                             Vi   c    water 

2    buds    garlic , crushed    or  1    tbls    cornstarch 

2    tsp    gar lie, minced 

Marinade  meat  several  hours  or  overnight.  .  turn  several  times.. baste 
meat  with  sauce  while  barbecuing,  .return  excess  sauce  to  jar  and 
refrigerate,  .keeps  about  6  weeks. 

*************************************** 

WHITE     WINE     SALAD     DRESSING  Georgia    Perron 

1  env.  dry  garlic  salad  dressing  mix 
%  c  tarragon  or  white  vinegar 

2  tbi.s    oil 

3/4    c   white   wine 

Combine  mix,  oil  &  vinegar  in  a  jar  cV  shake  well .  .add  wine,  .shake 
&  chill. 

*************************************** 

SPICY     TOMATO     DRESSING  Gerogla    Perron 

1    8    oz    c    tomato    sauce  %-%  tsp    chill    powder 

%   c    onion, chopped  3/4   tso    salt 

Combine  ingredients  in  saucepan,  simmer  15  min..  .  chill 
*************************************** 

BLENDER     HOLLA  NDAISE  Mary    Clare   Johnson 

3  ego    yolks  Ya  tsp    salt 

1  stick    butter  dash    cayenne 

2  tbls    lemon   juice 

Blend  egg  yolks,  lemon  juice,   salt  7  pepper  in  blender  jar.  Heat  butter 
till  bubbly  and  pour  into  egg  mixture  while  blending,   in  steady  s'ream. 
Serve  immediatelyo 
*************************************** 
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CREAM     CHEESE      FROSTING  GeorgijQ  Perron 

9  oz  cream    cheese  3  fbls  margarine 

VA  c  powdered  sugar  1  tsp  vanilla 

Bring  cheese  &  margarine  to  room  temoerature.  Cream  together  with 
mixer.  .  .add  vanilla  &  sifted  oowered  sugar.  Whip.   Refrigerate. 
When  ready  to  frost,   stir  vigorouslv,  then  frost. 

*************************************** 

HOT      FUDGE      SAUCE  Barbara    Koehl 

1c   margarine  12    oz   milk    chocolate 

1    Ig    can   milk  14    oz.carmels    (kraft    light) 

Combine  all   ingredients  and  melt  in  double  boiler. 

Makes:  20  oz. 
*************************************** 

CHOCOLATE      FROSTING  Georgia    Perron 

3/4    stick    margarine  %   c    wcrm    milk 

%   c    cocoa  1    tsp    vanilla 

3/4    lb    sifted    powered    sugar 

Cream  margarine  &  cocoa0   Add  alternately  the  powdered  sugar  &  milk. 
Use  more  or  less  milk  as  needed  to  get  right  consistency.   Add 
vanilla.. m»x  thoroughly0 

*************************************** 

BBQ  SAUCE  Mary  Jane  McCarthy 

V2   c  nfiazola  salad  oil  %  tpp  salt 

Va   c  onion, chopped  %   tsp  paprika 

1  tbls  worcestshlre  sauce  %   c  vinegar 

2  tbls  brown  sugar  V2   c  water 

1  c  chill  sauce 

Simmer  onion  in  oil  5-1  0  min.   Add  remaining  ingredients  and  simmer 

15  min. 

Verg  good  with  pork  chops,   spareribs  &  chicken. 

*************************************** 
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HOMEMADE     WINE  Catherine  Burke 


3  sm  cans  frozen  grape  juice 

4  c  sugar 

1  cake  yeast-do  not  use  dry  yeast 

oaUjon  jug  with  small  neck    (Uke  a  coke  syruo  bottle) 

Dissolve  sugar  in  hot  water,  Cool  to  lukewarm.  Comtrne  with 
thawed  juice.  Place  in  jug.   Add  water  to  top  of  jug  &  cap  with  heavy 
ballon.  Let  stand  completely  undisturbed  for  30  days.  Remove  ballon 
syphen  with  plastic  tubing  into  smaller  bottles.  Store  in  cool  place. 
Wine  will  get  cloudy  if  stored  in  refrioerator,but  won't  hurt  any.     . 
Cork  or  else  leave  caps  slightly  loose  as  on  formula  bottle,,  For 
sweeter  wine,  add  additional  \  c  sugar  in  step  one. 

*************************************** 

E  G  G  N  0  G  Georgia    Perron 

4   eggs  4   c    co' d   milk 

3   tbls    sugar  %   c    southern    comfort 

2  tsp    vanilla  1    env.    dream   whlo 

At  high  speed,  beat  eggs,   suqar  &  vanilla  till  thick.  Slowly  add 
milk,   reducing  rrixer  speed.  Add  southern  comfort  and  dream 
whip  and  beat  at  high  speed  till  foamy. 

*************************************** 

FROSTY     FRUIT     PUNCH  Robin    L.    Hughes 

1  12  oz  can  frozen  fruit  Red  Hawclln  Punch 

2  c  woter 

1    c    unsuieetened   pineapple   juice 

2-12    oz    bottles    carbonated    lemon-lime    beverage 

1    c    light    rum    (optional) 

Combine  partially  thawed  punch  concentrate, water , pineapple  juice, 
stir  well,   slowly  stir  in  carbonated  beveraqes  and  ^urn.  Add  ice0. 
may  be  garnished  with  citrus  slices,  orange,  lemon  or  lime 

makes  20  half  cup  servings 
*************************************** 
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FRENCH      BEEF      N    '  VEGETABLE      CASSEROLE       Dorothy    Fix 

6  slices    bacon  K  tsp    thyme 

1  lb    lean    chuck    %"    thick  1    1 072   oz    con    condensed    beef    broth 

1/4  c    flour  6    med  .potatoes,  peeled    &    holved 

1  tsp    salt  12    sm    white    onions,    peeled 

1  c    dry    red    wine  3    carrots,       sliced    lenthwlse 

2  tbls    parsley  1    4    oz    can    mushroom    stems    & 
V2  garlic    clove  pieces ,  finely    chopped 

Cook  bacon  until  crisp;drain  on  paper  towels;reserve  drippings. 
Cut  beef  into  cubes. Shake  a  few  cubes  at  a  time  in  paper  containing 
flour  &  salt.   Brown  cubes  on  all   sides  in  bacon  drippings,  .remove  to 
2  qt  casserole.   Pour  red  wine  into  electric  blender;  add  parsley, 
garlic, thyme  &  beef  broth;blend  until  solid  ingredients  are  pureed. 
Pour  over  meat  in  casserole. Cover  casserole.  Bake  at  350  for  1  hr. 
Stir  potatoes ,  onions  &  carrots  into  casserole.   Replace  cover. 
Bake  1   hr  longer  or  until  vegetables  are  done. Crumble  bacomsprinkle 
on  top  with  additional  chopped  parsely 

Makes  4-5  servings 

********************************  -a-  ****** 
STEAK      TERIYAKI  Erllnda    Yeatts 

4    New    York    strip    steaks  1    tsp    ground    ginger 

4    tbls    mlrln    (rice    wine)  1    clove    garlic,    minced 

4    tbls    soy    sauce  1    tbls    oil 

Mix  together  mirin,soy  sauce, ginger  &  garlic.  Marinate  steaks 
in  mixture  30  mins.   Heat  oil   in  a  frying  pan  &  add  steaks,  browning 
quickly.   Pour  over  remaining  marinade  &  fry  4  or  5  mins.    longer,   until 
meat  has  taken  on  glazed  appearance. 

Makes  4  servings 

MIRIN,  a  rice  win  can  be  found  in  Oriental  Specialty  Shops. 

*    ***********************************  *  *  - 
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JAMBA  LA  YA 

4  tbls  butter  or  oil 

2  onions,    chopped 

1  garlic  clove, chopped 

3  stalks  celery , chopped 
1  green  pepper , chopped 
3  tbls  flour 


Mary  C  lore  Johnson 

2  Ig  cans  tomatoes, pureed 

with    juice 
34   c    parsley,    minced 
salt   to   taste 

1  lb    shrimp,    cooked 

2  chicken    breasts , sauteed-blte 
sized    pieces 

34   lb    ham, bite    sized    pieces 


Sautee  onions,  garl  ic , celery  &  green  pepper  in  hot  oil  till  soft. 
Mix  in  flour,  .add  tomatoes, parsley  &  salt.   Bring  to  boil  while 
stirring.  Reduce  heat  &  simmer  one  hour.   Add  shrimp,  chicken  6V  ham 
and  cook  till  heated.   Serve  with  rice. 

Serves:  6-8 


********* 


*  * 


*  * 


************ 


SHRIMP     CREOLE 


M  aria  C  .  R  enfro 


Y2   c  onion,  chopped 

1  clove  garlic, minced 

1-16  oz  can  tomatoes 

34  tsp  salt 

1  tbls  uuorcestshlre  sauce 

34  to  1  tsp  chill  powder 

dash  bottled  hot  pepper  sauce 

tsp  corn  starch 


12  oz  shelled  shrimp. frozen 

34  c  green  pepper ,  chopped 

34  c  celery  ,  chopped 

3  tbls  shortening 

1  8  oz  can  tomato  sauce 

34  tsp  sugar 


In  skillet  cook  onion, celery  &  garlic  in  shortening  till  tender, but  not 
brown.   Add  tomatoes  , tomato  sauce, salt,   sugar ,  worcestshire  sauce, 
chili  powder  &  hot  pepper  sauce.   Simmer  uncovered  45  min. 
Mix  cornstarch  with  I   tbls  cold  water,   stir  into  sauce.  Cook  and  stir 
till  thickened  &  bubbly.   Add  shrimp  &  green  pepper.  Cover;  simmer 
5  mins.   Serve  on  rice. 


*  *  *  * 


******** 


*  *  *  * 


*  *  *  *  * 


****** 
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ADDITIONAL  RECIPES 


SAUERBRATEN 


Jean  Knausman 


4-5  Lbs  pot  roast 

3/4  c  uater  plus  3/4  c 

water 
3/4  c  vinegar 

2  tsps    salt 

3  tbls    brown    sugar 
dash    black    pepper 


1/8    tsp    each    ground    cloves 

alt    spice 
10-12    ginger    snaps 
1    tsp    mgm 
1    bay    leaf 
3/4    c    onions, chopped 


Brown  meat  in  heavy  pot  in  oil. Drain  off  fat.   Place  meat  on  rack 
in  pot;  add  3/4  c  water.   Simmer  1  j  hrs.    In  small  pan,  bring  just 
to  boil     and  save  3/4  c  water,  vinegar , salt , brown  sugar, onions, 
spices  &  gingersnaps.  Put  meat  back  on    rack,  after  slicing  in 
thick  slices  and  cover  with  other  ingredients;  simmer  1   hr.    If 
gravy  needs  to  be  thickened,  after  taking  meat  out,  use  a  little 
flour. 


***************** 


*************** 


KARTQFFEL     KLOSSE 

9    large    potatoes 
3    egg    yolks, beaten 
3    tbls    cornstarch 
3    tlbs    raw    Farina 
VA  tsp    salt 


Margaret    Schroer 

1/4  tsp    pepper 

Y*  tsp    nutmeg 

1  c  toasted  bread  cubes 

flour 

1>2  qts    boiling    salt    water 


Scrub   potatoes.    Boi  I     in   water   until     soft    enough   to   mash. 
Drain  &  mash  smoothly.   Add  egg  yolks, cornstarch,  farina  ,  salt , 
pepper  &  nutmeg:  beat  well.   Shape  into  dumplings,  placing  a  few 
bread  cubes  in  center.   Try  one  dumpling  to  see  if  it  holds  together 
before  shaping  all  dumplings.   Roll  each  dumpling  lightly  in  flour. 
Cook  rapidly  in  salt  water  15-20  minutes,   (makes  12  or  more) 
Drain  &  serve  hot. 

Leftover  dumplings  are  delicious  cut  in  half,sauteed  in  butter, 
garnished  with  buttered  bread  crumbs. 

************************************** 
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P  1  E  R  0  G  I  ,  Poland  Dorothy  Fix 

DOUGH: 

4  c  flour  Ya   c  water 
p  tsp  baking  powder  3/4  c  milk 

1  egg 

Beat  egg  with  fork.   Add  milk  and  water  to  egg.  Gradually  add  liquid 
to  flour  sifted  with  baking  powder.  Knead  &  roll  out  on  board  in  a 
thin  sheet.  Cut  into  3"  circles.  Fill  half  with  filling.   Fold  over 
to  form  a  half  circle.  Moisten  edges  to  seal.   Crimp  edge  with  fork. 
Drop  in  rapidly  boiling  water  for  15  min.  Drain  &  pour  melted 
butter  over  them. 

SAUERKRAUT    FILLING:    notice    different    lengths    of   time    for    bollln 

each    filling 

2  cans    sauerkraut  1    onion 

Rinse  saurekraut  &  cook  10  min. Fry  onion  in  butter  till  it 
changes  color.  Combine  with  sauerkraut  and  mix  well. 

CHEESE  FILLING: 

1  lb  cottage  cheese, 2  tsp  cream,  2  eggs,  sugar  &  salt  to  taste 

Boil  pierogi  with  cheese  8  to  10  mins. 
CHEESE  &  POTATO  Fl LLING: 

5  med  potatoes  (cooked  &  mashed)  when  cool  add: 

1  lb  cottage  cheese 
salt  &  pepper 

2  eggs 

You  can  also  add  one  chopped,  fried  onion.   Boil  pierogi   10  mins. 

•to****************   ************   ******* 
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ORIENTAL    CHICKEN     &     HAM  Georgia    Perron 

V2   clove    gar  lie  ,  minced  V*  tsp    salt 

3    tbls    oil  1/8    tsp    pepper 

1/4      c    cooked    chicken    or    ham  2    c    hot    water 

VA   c    minute    rice  V/2   c    shredded    lettuce 

2    tbls    soy    sauce 

Saute  garlic  in  oil  till  golden  brown.   Add  meat ,  rice,  salt ,  pepper 

&  hot  water.   Bring  quickly  to  a  boil  over  high  heat.   Cover, remove  from 

heat,   let  stand  5  min.   Just  before  serving  add  lettuce  &  soy  sauce, 

toss. 

*************************************** 

CHICKEN     N   'GREEN     BEANS  Linda    Schaefer 

12  oz.  green  beans,  3  tables  oil 

oil  for  frying  1  tbls  cooking  mine 

6  oz.  chicken  meat  1  tbls  soy  sauce 

3-4  mushrooms  1  tsp  sugar 

1-2  scalllons  Va,   tsp  salt 

ginger 

Heat  oil  and  stir  fry  green  beans  for  3-4  minutes.   Set  aside.   Slice 

chicken,  onions  &  mushrooms  into  bite  size  pieces.  Heat  oil  6V  saute 

chicken  &  onions.   Add  mushrooms  and  string  beans.  Mix  in  seasonings. 

Lower  heat  and  cook  1-2  min. 

*************************************** 

MARCON,     PHILIPPINE    RECIPE  M  qpLq  C  .   R  enfro 


1    brisket , thinly    sliced  12    olives 

5    eggs, hard    boiled  V2  bay    leaf 

1    whole    onion  1    pkg    hot    dogs 

2-15    oz    con    tomato    sauce  1     lemon 

>2C    chopped    celery  1/2   c    soy    sauce 

Cut  the  beef  thin,   about   12x16  inches,  then  pound  to  flatten  it. 
Soak  beef  in  lemon  &  soy  sauce  mixture  for  a  while.   Cut  hard 
boiled  eggs  into  halves.   Cut  the  hotdog  into  long  narrow  strips 
and  chop  the  olives.   Spread  the  beef  on  a  wooden  board.   Arrange 
in  alternate  rows,   the  egg, hotdog  and  chopped  olives.  Roll  and  tie 
with  string.   Fry  in  deep  hot  fat  until  brown.   Add  water, bay  leaf, 
onion,   salt, celery  and  soy  sauce   mixture  in  which  meat  was  soaked 
Add  tomato  sauce  and  continue  cooking  a  few  min.   Remove  the  roll 
and  untie  string  before  slicing.   Arrange  on  a  platter, pour  sauce 
over  meat  and  garnish. 

-R6- 


SPANISH   EMPANADILLAS 


Cell  Golco 


5  c  sifted  flour 

%  c  olive  oil 

V*   c  used  oil  or  drippings 

/4  c  ujorm  water 


1  tbl  salt 


F ILLING 


1  onion 

2  garlic  cloves 

2  small    potatoes, cubed 

2  green    peppers , cubed 


1     lb    ground    beef    or    tuna 

V2   c    tomato    poste 

salt    &    pepper    to    taste 

34  tsp    paprika 

1-2    tbls    cornstarch , If    needed 


Mis  dough  ingredients  in  bowl  ,  making  a  dough  ball ..  let  it  set  for 
\  hour,  covered  with  a  damp  towel.   Then  spread  dough  out  with  a 
rolling  pin,  Cut  into  circular  figures,  at  a    desirable  size  with  a 
circular  object.   Fill  dough  with  filling,   which  has  been  fried  and 
sauted,  fold  it  in  half  &  press  one  end  with  a  fork.   Deep  fry  in  hot 
oil  or  for  less  greasiness, brush     the  pastry  with  oil  and  bake  it 
at  325. 

*************************************** 


PISTO  DE  HUEVOS  (old  MARIA) 


Cell  Golco 


1  tbls  bacon  drippings 

2  tbls  oil 

1    onion, chopped    In    cubes 
1-2    lbs    zuchlnl    squash    or 
3-4    med.    sized 


2    med    cans    tomato    puree 

Vi   doz    eggs,    beaten 

Va   c    grated    cheddar    cheese 

sharp    of   mild, as    desired 

salt    &    pepper    to    taste 


Fry  onions  in  oil  &  bacon  drippings  until  golden  brown.   Add  zuchini 
&  saute  till  tender.   Add  tomato  puree,   salt  &  pepper.   Let  it  boil. 
Mix  in  beaten  eggs  till  it  curlsthen  add  grated  cheddar  cheese  and 
serve  over  rich  or  eat  witn  bread. 


************************** 


****** 
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SPANAKOP    ITA  GREEK    SPINACH    PIE 


Nancy  Kamllakls 


2-3  onions, grated 

4  eggs 

1  c  oil 

4    pkgs    frozen    spinach 


1    lb    cottage    cheese 

1     lb    box    phytlo    pastry    leaves 

salt, pepper    &    dlllweed 


Saute   onions    in   oil.    Add   thawed   spinach   and   heat     10   rrin. 
Mix  onions,   spinach,   eggs,  cheese  &  spices.   Put  a  little  oil  in 
bottom  of  pan.   Put  a  layer  of  phyllo  and  sprinkle  with  oil  Use  half 
the  sheets  the  same  way.   Then  spread  half  the  spinach  mixture  on  it 
Put  2  more  layers,  then  the  rest  of  the  mixture  and  then  the  rest  of 
the  sheets.  Bake  in  a  9x15  or  slightly  pan  at  350  for  j  hour. 

Phyllo  leaves  can  be  purchased  frozen  in  a  foreign  products  store, 
such  as  Excel  market  on  Tidewater  Dr.  or  sometimes  in  Giant. 


*************** 


************* 


GREEK      STYLE      GREEN      BEANS 


Nancy    Kamllakls 


2  lbs    cut    green    beans, fresh 

3  tomatoes,    sliced 

1    large    onion, chopped 

4  potatoes, diced 


1  sm  can  tomato  sauce 

chopped  parsley  (about  a  handful) 

1  lb  beef  chunks 

Ya   cup  oil 


Put  washed, cut  beans  in  a  large  dutch  oven.   Put  the  rest  of  the 
ingredients,  except  potatoes,   in.   Add  water  almost  to  cover.  Heat 
to  boiling,  then  lower  heat  and  cover  and  simmer  for  several  hours 
until  beans  are  cooked.   Put  potatoes  in  about  1  hour  before  the  beans 
are  done. 

Serves:  6-8 
*************************************** 
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BAKED      LASAGNA  Karen    Hannon 

MeQtbaLLs : 

V2    lb  ground  chuck  1  tsp  dried  oregano  Leaves 

%  Lb  ground  veaL  %   tsp  dried  basil  Leaves 

2  tbls  chopped  onion, finely  3/4  tsp  salt 

1  clove  gar  Lie , chopped  finely  dash  pepper 

2  tbls  parsley , chopped  finely  2  tbls  grated  parmesan  cheese 

1  egg 

In  medium  bowl,   combine  all   ingredients;  toss  lightly  to  mix  well, 
shape  into  1"  meat  balls. 

Sauce: 


%   c    olive    or    salad    oil  2  cans,6oz    size    tomato    paste 

%    c    chopped    onions  2  tsp  dried    oregano    leaves 

1  clove, finely    chopped  1  tsp  dried    basil    leaves 

2  tbls    parsley , finely    chopped       2  tsp  salt 

1    can    (1    Lb    12    oz    whole  1  tsp  garlic    powder 

tomatoes , undralned ,  %  tsp  pepper 
blended    until    smooth 

Make  tomato  sauce:  slowly  heat  oil   in  large  pot. Brown  meatballs, 
remove.   Add  onion, garlic  &  parsley,   saute  until  tender, abt  5  min. 
Add  rest  of    sauce  ingredients  along  with  \  cup  water  and  meatballs; 
stir  to  mix  well.   Bring  to  boiling.   Reduce  heat;  simmer, uncovered 
l^hrs,   stirring  occasionally . 

Lasagna: 

%   pkg    (1     lb    size)     lasagna  1     lb    rlcotta    cheese 

1     lb    mozxarella    cheese ,  grated      1    c    grated    parmesan    cheese 

Preheat  oven  to  350:   lightly  grease  a  13x9x2  baking  dish.   Meanwhile, 

cook  lasagna  as  packaged  label  directs.   Draine, rinse  with  hot 

water.    In  prepared  baking  dish,    layer  half  the  ingredients  in 

this  order:  lasagna,   mozzarella  &  ricotta,  blended  together,  tomato 

sauce  v\ith  meatballs,   and  parmesan  cheese.;  then    repeat.   Bake 

30-35  mins  or  until  cheese  is  melted  &  lasagna  is  heated  through. 

THIS   IS  SUPER  DELICIOUS.  .  c  AP 

berves  b-o 

************************************* 
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CHICKEN     CACCITORE  Angle    Hughes 

1    broiler-fryer    (2-2/4  Lbs)               1  bay    Leaf ,  optional 

cut    Into    pieces  %  tsp    oregano    leaves 

3    tbls    cooking    oil  34  c    onion, chopped 

1    clove    gar  lie , minced  %  c    chlontl    or    other    dry    red   wine 

Saute  onion  and  remove.  Brown  chicken,  add  tomatoes,   sauted  onion 
&  other  ingredients.  Cover  &  cook  over  low  heat  about  30  min.  or 
until  tender.   Serve  over  hot  Rice  or  noodles. 

*************************************** 

CHICKEN     CHEESE      ROLLS  Grace    Scott 

1    lb    chicken    cutlets  1    ball   mozzarella    cheese 

1    bottle    Italian    Salad    dresslngSeasoned    Italian    bread    crumbs 
oil    kind 

Marinate  cutlets  overnight  in  \  to  3/4  bottle  dressing.  Next  day, 
dip  chicken  into  plate  of  bread  crumbs  (one  side  only)  cover  with 
thinly  sliced  mozzarella  cheese.  Roll  up  and  hold  with  toothpicks. 
Put  in  greased  baking  dish,  pour  over  remaining  dressing  and 
bake  at  325  for  1  hours. 

Serves:  4 
*************************************** 

PARMESAN    STUFFED    CHICKEN    BREASTS  Pat    Mlano 

4-6    chicken    breasts    (deboned)  1    egg    plus    1    tbls   water 

4-6    slices    ham  VA   c    bread    crumbs 

1    c    shredded    cheddar    cheese  V2   c    parmesan    cheese 

Sauce  for  chicken:  1   tbls  flour,    1  c  boullion,i  c  sherry 

Beat  chicken  breasts  with  meat  hammer  until  paper  thin  &  flat. 
Place  a  slice  of  ham  &  some  shredded  cheese  on  top  of  each  chicken 
slice  &  roll  up.  Beat  egg  with  water  &  mix  bread  crumbs  &  parmesan 
cheese  together.  Dip  each  chicken  roll   in  egg  mixture, then  bread 
crumbs.  Brown  each  piece  in  frying  pan  with  1   tbls  oil.   Place  browned 
chicken  in  casserole  dish.  Using  same  fry  pan,  add  flour, bouil  Ion 
&  sherry  to  make  a  sauce.  .  .then  pour  sauce  over  top  of  chicken  in 
casserole  &  bake  45  min  to  1  hour  at  350,  covered. 
*************************************** 
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QUICHE      LORRAINE       ITALIANA  Frances    Kunschman 

9M    postry    shell, unbaked  or             34   c    grated    parmesan 

partially    baked  34   c    diced    mozzarella    cheese 

3    eggs  34   c    diced    Italian    pepperonl 

1/4   c    milk  %   tsp    oregano 

7i  tsp    salt  1    tbls    flour 
34  tsp    coarse    black    pepper 
3/4    c    pan    fried    onions 

Beat  eggs,   milk,   salt  &  pepper,   grated  cheese  &  flour  until  mixed. 
Stir  in  mozzarella  cheese,  pepperoni  £   oregano.   Sprinkle  onions 
evenly  in  shell.   Pour  all  other  ingredients  over  onions  and  bake 
in  preheated  oven  350  for  30-40  mins  or  until   set  and  lightly  browned, 
makes  4  or  5  servings.   ENJOY. 

************************************** 

TERR    IYAK    I     CHICKEN     WINGS  Nora    Walsh 

3  lbs  wings  %   tsp  ginger  (ground)  or 

34  c  soy  sauce  2-3  slices  If  f resh , crushed 

1/4  c  sugar  2  cloves  gar  lie  ,  crushed 

mgs 

Add  ingredients  according  to  taste. Marinate  overnight  or  at   least 
2  hrs.   Either  bake  for  45  mins  at  350,  putting  under  broiler  to 
brown,   or  broil    15  mins  on  each  side. 


*************************************** 

MINIATURE      SHISKEBAB  Nora    Walsh 

2    lb    beef    fillet, cut    In   34"    cube  Marinade: 

1    lb    mushrooms    caps  1    c    soy    sauce 

4    green    peppers, cut    In    sm    squares  3    cloves    gar  lie , crushed 

4    large    onions,  quartered    &    divided  34   c    tuorcestshlre    sauce 

Into    leaves  34   c    oil 

Assemble  a  mixture  of  beef , mushrooms, peppers  &  onion  on  small 
skewers  or  toothpicks.   Mix  ingredients  for  marinade  &  pour  over 
kebabs,    in  a  flat  dish.   Leave  to  marinate  for  at  least  a  day, turning 
once.    If  liked,    leave  3-4  days  or  freeze  kebabs  in  marinade.    To 
cook, drain  them  and  broil  quickly  until  brown ,  turning  once.   Makes   50. 

*********************************  ****** 
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ZUCCHINI  PROVENCALE 


Paulette  L.  Koehn 


2  med  zucchini 
2  sn  onions , finely  chopped 
Y2   c  green  pepper ,  chopped 
2  tbls  salad  oil 
Ya   tsp  minced  garlic  or 
1  clove  fresh  garlic 


1  tsp  salt 
dash  pepper 

2  med  tomatoes,  peeled, cut  Into 
chunks 

parmesan  cheese 


Wash  zucchini  thoroughly.  Remove  stem  6V  blossom  ends,  but  do  not  pare 
Cut  into  j  inch  slices.    In  a  skillet  cook  &  stir  all   ingredients  except 
the  tomato  &  parmesan  cheese,  until  hot.  Cook  &  cover  over  medium 
heat,  stirring  occassional  ly,  until  vegetables  are  crisp  &  tender,  about 
8  mins.  Stir  in  tomato  pieces, cover  6V  cook  an  additional  3-5  min. 
Finally,   sprinkle  with  parmesan  cheese, place  cover  back  on  skillet 
6V  allow  to  set  1  or  2  mins,  until  cheese  has  melted. 

Serves  4 
*************************************** 


GNQCCH    I,   ITALIAN    MACARONI 


Gerry  Thompson 


2  lbs  baking  potatoes 

1  c  sifted  flour 

1  whole  egg 

1  extra  egg  yolk 


2  tbls  butter , softened 

1  tsp  salt 

grated    parmesan    cheese 


Boil  potatoes  in  jackets  until  cooked.   Peel  and  put  through  ricer. While 

potatoes  are  still  warm,  blend  them  with  the  flour.   Add  lightly  beaten 

egg  6V  yolk,  butter  6V  salt.  Place  on  a  floured  board  6V  knead  lightly. 

Keep  dough  soft.  Roll   into    sticks  1"  thick  6V  about  10"  long. 

Cut  into  3/4"  pieces.  Dent  each  piece  in  the  middle  with  a  fork  or 

roll  each  piece  under  thumb. 

When  ready  to  serve,  place  gnocchi      in  boiling  salted  water.  Cook 

until  they  rise  to  top  of  water. Drain  6V  place  in  a  warm  bowl. 

Sprinkle  cheese  6V  tomato  sauce  over  6V  serve  immediately. 

*************************************** 
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SICILIAN      SUPPER 

1  Lb  ground  beef 

1/4  c  onLons,  chopped 

1  6  oz  con  tomato  paste 

3/4  c  water 

3/4  c  mLLk 

1  8  oz.pkg  cream  cheese 


Martha  KucharskL 

>2  c  parmesan  cheese 

/4  tsp  garLLc  saLt 

Vi   tsp  saLt 

%  tsp  pepper 

%  c  green  peppers , chopped 

2  c  egg  noodLes 


Brown  meat.. add  onions,  cook  until  tender.  Add  tomato  paste, water, 
salt  &  pepper.  Simmer  10  mins.  Heat  milk,  add  cream  cheese.  Blend 
well.  Stir  in  i  cup  parmesan  cheese, garlic  salt,  green  pepper 
&  noodleso    In  ]j  qt  casserole,  alternate  rows  of  noodles  &  meat  sauce. 
Bake  at  350  for  20  mins,  uncovered.   Sprinkle  remaining  parmesan 
cheese  on  top. 

******  **  *  ****************************** 


CASTA     CON      RICOTTA 


Gerry    Thompson 


1    Lb    any    cut    macaronL 
1    Lb    rLcotta    cheese 


2  oz,  butter 

%  c  grated  parmesan  cheese 

saLt  to  taste 


Cook  macaroni  about  15  mins  or  until  tender  in  5  qts  boiling  water, salted 
Drain,  put  back  in  pot;  add  butter. Mix  ricotta  with  milk  in  a  bowl  until 
smooth.  Pour  over  hot  macaroni ,  simmer  3  min.  over  low  flame  in 
covered  pot.   Sprinkle  with  grated  parmesan  cheese  &  serve  very  hot. 

*************************************** 


ITALIAN      BAKED      ASPARAGUS 


Joan    CLark 


2-4   tbLs    butter 

1    Lb   asparagus    spears 

2-3    tsp    fLneLy    chopped    onLon 

2-3    tbLs    fLneLy    chopped    ceLery 

1-2    tbLs    freshLy    grated    parmesan 


1-2    tbLs    freshLy    grated 

bread    crumbs 
4    canned    ItaLLan   tomatoes 

peeLed    &    dLced 
saLt    &    pepper   to   taste 
punch    of    oregano    and      thyme 


f'elt  butter  in  rectangular  baking  dish;  add  asaparagus.  Sprinkle  with 
onion,  celery,  cheese,  bread  crumbs  &  tomatoes.   Season  to  taste 
with  salt,  pepper,  oregano  &  thyme*.  Bake,  covered  at  375  for 
45  min.  or  until  tender. 

Yield:  4  servings 
**************************************** 
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EGG  PLANT  PARMESAN 

1  large  eggplant 

2  c  bread  crumbs 

1    tsp    Italian    seasoning 


Pat    Mlano 

1    Ig    jar    Ragu    tomato    sauce   with 

mushrooms 
1    egg    plus    1    tbls   water 
parmesan    cheese 


Wash  &  slice  eggplant  ,W  I  TH  SKIN.  Dip  slices  of  eggplant  into  egg 
mixture,   then  into  mixture  of  bread  crumbs  &   Italian  seasoning. 
Fry  in  wesson  oil,  until  browned.  Layer  fried  eggplant ,  sprinkled 
generously  with  parmesan  cheese  in  casserole  dish  &  top  with  tomato 
sauce.  Repeat  layers  &  top  with  more  cheese.  Bake  approx.   \  hour 
at  350. 

*************************************** 


TALIAN      CORN      &     TOMATOES 


Georgia    Perron 


1    16    oz    can    corn, drained  Y*  tsp    oregano 

1  16    oz    can    stewed   tomatoes  %   basil 

2  tbls    margarine  1    tbls    sugar 

>2  tsp    salt  dash    garlic    powder 

Combine  all  ingredients  thoroughly  and  heat  well. 
*************************************** 


F  E  T  U  C  C    IN    I 


Trlsh    Blakely 


1    Ig    pkg    thin    Penn    Dutch    egg    noodles 

V2   pt    whipping    cream    or    condensed    milk 

1    stick    butter 

8    oz    pkg    mozzarella    or    romano    cheese 

1    tps.    garlic 

1    tsp    salt 

dash    pepper 

7i   c    parmesan    cheese 

Cook  &  drain  noodles.   Add  j  stick  butter  &  all  mozzarella  cheese 
&  t  c  parmesan  cheese.   Toss  vigourously  &  slowly  add  cream. 
Add  salt, garlic  powder  &  pepper  &  mix  well.   Put  in  casserole  & 
refrigerate  overnight,  .dot  with  remaining  butter  &  about  i  c  cream  or 
condensed  milk.  Sprinkle  remaining  parmesan  cheese  &  bake  15  min 
or  until  cheese  &  butter  are  melted  at  350  degrees. 
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CHICKEN     SALIMBOCCA 


Dorothy    Fix 


6    chicken   breasts, split , boned 

skin    removed 
6    slices    prosclutte, paper   thin 

or   boiled    ham 
1/8    lb    suulss    cheese,  sliced 
1/8    c    flour 
1    egg, slightly    beaten 
1/8    c    fine    dry    bread    crumbs 


1  tlbs    parmesan    cheese, 
shredded 

1/8   tsp    garlic    salt 
%  tsp    dried   tarragon 
crumbled 

2  tbls    margarine 
Vi   c    dry    sherry 

%  c  chicken  broth 
1  tbls  cornstarch 
1    tbls   water 


On  the  underside  of  each  chicken  breast  place  a  slice  each  of 
proscuitte  &  swiss  cheese.  Roll  up  lengthwise,  skewer  each  with  a 
toothpick.  Dip  each  chicken  roll  in  flour,coating  thoroughly.  Dip 
in  beaten  egg, drain  briefly. Mix  bread  crumbs, parmesan  cheese, garlic 
salt  &  tarragon;  roll  chicken  in  mixture.     Brown  in  margarine  in  skillet, 
carefully  browning  all  sides.   Transfer  to  baking  dish.   Pour  chicken 
broth  &  sherry  over  chicken.  Bake,  uncovered  at  350  for  30-40  min. 
Transfer  to  serving  platter  and  keep  warm.  Bring  pan  juices  to  boil 
in  small  saucepan.  Stirringconstantly ,stir  in  blended  cornstarch  &  water 
cook  until  thickened,  then  spoon  over  chicken. 

You  can  make  this  day    before  up  to  baking  point.   Take  from 
refrigerator  15  minutes  sooner. 

*************************************** 


GREEK        CHICKEN 


Robin     L.     Hughes 


1    chicken,    cut    up 
Vi  c    butter 
34  c    pork    rinds 
parmesan    cheese 
1    lemon 


Vi   c    water 
2    tsp    salt 
%  tsp    pepper 

1    can    mushrooms    or   Va    lb    fresh 
mushrooms 


Brown  chicken  pieces  in  butter,   Place  in  large  casserole  dish. 
Combine  pork  rinds,  parmesan  cheese  and  sprinkle  over  chicken. 
Saute  mushrooms  in  leftover  butter  in  skillet.   Squeeze  the  lemon  & 
strain  ,  add  the  water, salt,  pepper  &  parsley.   Pour  this  mixture 
over  the  chicken.  Bake  for  1  hour  with  ccver  at  350. 


************************* 


************** 
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CANNALLQN    I  Georgia    Perron 

2   tbls    oil  2    tbls   whipping    cream 

Vi  c    onion,  chopped  2    eggs,    slight    beaten 

1    tsp    garlic ,  chopped  34  tsp    oregano 

1    10    oz    pkg    frozen    spinach  salt    &   pepper 

134   lb    ground    beef  14   manlcottl    noodles 

5   tbls   parmesan    cheese  4   6    oz    can    spaghetti    sauce 

busclanella    sauce    (below) 

Cook  onion  &  garlic  in  oil  till  soft.  Squeeze  thawed  spinach  as  dry 
as  possible.  Add  to  onion  &  garlic.  Cook  till  all  moisture  is  gone. 
Place  mixture  in  a  large  bowl.  Brown  the  meat.  Add  to  the  spinach  mixture 
along  with  next  6  ingredients.  Cook  noodles  3-4  minutes, drain. 
Fill  noodles  with  ground  beef  mixture.  Pour  about  2  cups  of  the 
spaghetti  sauce  in  the  bottom    of  a  baking  pan,  Lay  stuffed  noodles, 
in  one  layer  on  sauce.  Spoon  buscianella  sauce  over  noodles.   Pour 
over  the  remaining  spaghetti    sauce.  Bake  at  350  for  35-40  min. 

Assembled    cannallonl    can   be    covered   tightly    and    stored    In 
freezer    for   a    few    days   before   baking, 

BUSCIANNELA    SAUCE: 

Vt  c    flour  1    c   milk  1    c   whipping    cream 

Combine  \  c  flour  with  some  of  the  milk  to  form  a  smooth  paste. 
Stir  in  the  remaining  milk  &  whipping  cream  in  saucespan.  Cook 
over  medium  heat,  striing  constantly  till  thickened.  Simmer  2-3  min. 

*************************************** 
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JOHNNY     CAKE 

1    pkg    currants 
Vz   c    sugar 

PASTRY    INGREDIENTS: 

1    c    mazola    or   wesson    oil 

21/2   c    flour 


Made  lln  e    D  Ix  o  n 
2   tsp    lemon   juice 


1  tsp  sugar 

1  tsp  baklno  powder 

%   tso  salt 


To  make  pastry;  mix  oil  and  hot  water.   Sift  together  the  4  dry 
ingredients:  add  to  oil  mixture  and  mix  well.   Add  extra  flour, 
if  necessary,  for  right  consistency. 

Take  \  the  pastry  and  roll  out  on  floured  board  to  about  i" 
thickness-   Put  currants  in  ^  c  water:  strain  add  sugar  &  lemon;mix 
Put  enough  currants  in  center  or  pastry  cirde;moisten  edges  and  draw 
together  over  currants.  Roll  a  little,  making  sure  oastry  is  sealed. 
Brush  top  with  milk ,  sDrinkle  a  little  sugar  on  top.  Bake  on  cookie 
sheet  at  400  until  light  brown. 

Yield:  2  cakes 
*************************************** 


IRISH      TRIFLE 

1  lb  pound  or  sponge  cake 

raspberry  jam 

1  c  sherry 

1    pkg    rasbe^ry   jello 


Nancy    Kamllakls 

1    okg    vanilla    pudding, not    Instant 
whipped    cream 
grated    almonds    ,    optional 
cherries    ,ootlonal 


Cut  cake  into  small  pieces.  Mak~  sandwiches  of  cake  and  raspberry 
jam.  Place  in  dish  &  soak  ov°rnight  in  sherry.   Press  down  with  a 
plate  as  sherrv  soaks  through.  Leave  overn'ght  in  retrigerator . 
Next  day,  orepare  raspberry  jello  according  to  package  directions 
and  pour  over  cake  just  enough  to  rover.   Chill  u^til  jello  sets. 
Prepare  pudding  according  to  package  directions  and  pour  over 
jello.   Make  sure  pudding  is  not  too  hot  or  jello  will  melt-   Chill  until 
pudd;ng  is  firm.   Top  with  whipped  cream ..  granish  with  arated 
almonds  and  marasrhino  cherries  as  desired 


**************** 


********************** 
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SCOTCH     SHORTBREAD  Madeline    Dlx-n 

1    Lb.unsalted    butter,  softened  5    c.    qLL    purpose    flour 

1    c    super    fine    sugar  (sifted    before 

1    tbls    butter    (for    coati  ng^  measuring 

Brush  large  baking  sheet  with  1  tbls  butter.  With  electric  mixer, 
beat  butter  &  sugar  at  high  speed  until   light  &  fluffy.   Turn  to  medium 
speed,  and  beat  in  flour,  one  cup  at  a  time,  (use  hands  when  beater 
will  no  longer  take  flour).  On  lightly  floured  board,  roll  dough  to  a 
rectangle  about  y"  thick.  Cut  into  triangles  with  a  sharp  knife  or 
pastry  whee1. Price  all  over  with  fork.  Bake  at  350  for  25-30 
mins  or  until  frim  to  touch  and  lightly  browned. 

******  *  *  ****************************** 

IRISH     SODA     BREAD  Nancy     Kamllakls 


4  c  flour 
Ya  c  sugar 
1    tsp    salt 

1  tsp  baking  powder 

2  tbls  caraway  seeds 

Va   c  butter  or  margarine 


2  c  raisins 

1  1/3  c  buttermilk 

1  egg, unbeaten 

1  tsp  baking  soda 

1  egg  yolk  or  a  little  cream 


Preheat  oven  to  350.  .grease  a  2  qt  casserole. Sift  flour,  sugar, salt, 
baking  powder;  stir  in  caraway  seeds.  Cut  in  butter  til  I  like  coarse 
corn  meal.  Stir    in  raisins.  Combine  buttermilk,  egg,   soda  and  stir 
into  flour  mixture, till  just  moistened.   Turn  dough  onto  lightly  floured 
surface.  Knead  lightly  till  smooth  and  shape  into  ball.  Place  into 
greased  casserole.  With  sharp  knife  make  4"  cross  i"  deep  in 
center  of  ball.  Brush  with  yolk,  beaten  with  fork.  Bake  bread  about 
1  hr  20  min  or  until  cake  tester  inserted  in  center  comes  out  clean. 
Cool  in  baking  dish  10  min.  then  turn  out  on  rack  to  finish  cooling. 
Serve  in  slices. 

Makes:  1   loaf 

*************************************** 
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TEA     BRACK  Ann      GLlfLllan 

1    c    white    raLsLns 

n  i A  .    .      .  2    c    flour 

3/4    c    dreed    currants  _4, 

v    ^    -».    ~~    ^    ~-       ^  -j-  ^/2  tsp    bakung    powder 

/2   c    chopped    mcxed    candced    peel   .,  . 

„,/  j..  ,    /2  tsp  CLnnomon 

V/2   c    brown    sugar,  furmly    pocked   ,, 

At/  .  ^   j  %  "tsp  nutmeg 

1%  c    cold   tea  J 

%  tsp  salt 

In  a  bowl,   combine    first  five  ingredients.  Let  stand  overnight. 

Sift  together  flour,  baking  powder , cinnamon, nutmeg  &  salt. 

Mix  dry  ingredients  into  fruit  mixture  alternately  with     1   egg, well 

beaten.   Turn  the  batter  into  a  greased  loaf  pan  9x5x3  and  bake 

at  325  for  1^  hrs  or  until  done.  Cool   loaf  on  wire  rack 

for  about  5  mins  then  remove  from  pan.  Slice  loaf  thinly  and  serve 

with  butter  or  cream  cheese. 

************************************** 

SCOTCH      TEA     COOKIES  HLLdo    Mooney 

Vi   c    cornstarch  1    c    sifted    flour 

Vz   c    10x    confectioners    sugar  3/4    c    margarine 

Sift  flour, cornstarch  cV  sugar*   Mix  in  margarine  to  form  soft  dough. 
Shape  into  1^  balls.   Place  on  ungreased  baking  sheet  2  inches  apart, 
flatten  slightly,  can  be  decorated  or  press  each  ball  with    thumb. 
Fill  depression  with  Jam,  about  i  to  \  tsp.  Bake  at  300  for  20 
mins.  until  edges  brown  lightly;  remove  from  pan  onto  table  with 
brown  paper  to  cool . 

VAR  I  AT  ION:  strawberry  jam.  .apricot  jam  or  anything  else  to 
your  taste.  Makes  3  dozen 

*************************************** 
IRISH     BREAD  Jane  Hart 


3    c    all    purpose    flour  1    c    milk 

1    tsp    salt  3    rounded    tsp    rumford 

1  c    sugar  baking    poujder 
3/4    c    seedless    ralslns,soak    &    dredge  Y*    c    shortening 

2  eggs                                            with    flour  3    tbls    caraway    seedf. 

Mix  together  and  bake  at  350  about   1   hr  &  15  mins.   or  until  pick 
comes  out  clean. 
**************************************** 
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fA^ATAr     f.RFAM     TART  Angle  Hughes 

1  AngelFood  Cake  2  sq  .  sem  I  sw  eet  choc  .   chopped 

Vi  c  sugar  2  tsp  vanilla 

VA  Ubs  R  Icotto 

Mix  ricotta  with  electric  mixer.   Add  sugar,  mix  thoroughly.   Add 

chocolate  &  vanilla;  blend  until  a  custard  like  consistancy 

is  obtained.   Set  aside  in  cold  place  until  ready  to  use.  Cut 

angel  food  cake  in  three  layers. Put  bottom  layer  in  large  round  dish. 

Spread  about  y"  thick  will  filling.    Top  this  with  another  layer  of 

cake;  then  another  layer  of  filling.   Top  layer  should  be  cake.  Set  in 

refrigerator  until  frosting  is  ready. 

FROSTING: 

1    egg   white  1/4   c    sifted    confectioner's    sugor 

1    tsp    vonlllo  %  tsp    lemon   juice 

Gradually  mix  one  cup  of  sugar  with  egg  white,  beat  with  spoon  until 
smooth.   Add  flavoring  &  lemon  juice;  blend  with  more  sugar  (about 
one  half  cup,  until  thick  enough  to  spread)  Cover  sides  &  top  of 
Cassata  evenly.   Place  cherry  in  center.  Distribute  glazed  fruit  on 
top,  to  form  an  attractive  design.  Sprinkle  with  nuts  &  citron, 
if  desired. 

*************************************** 

HOLIDAY     ANISE      COOKIES  Angle    Hughes 

6  eggs  34  c  m  1 1  k 

1/2  c  sugar  6  c  flour 

>2  c  oil  6  tsp  baking  powder 

anise  oil  or  extract 

Add  eggs,  milk  ,  sugar  &  oil .  .blend.   Add  flour  , baking  powder  & 
flavoring.  Knead  for  one  minute  on  floured  board.   Take  small 
pieces,   roll  to  thickness  of  pencil,   then  tie  half  knot.   Put  on 
floured  baking  sheet.   Bake  in  hot  oven  at  425  for  about  10  min. 
or  until  done.   Let  cool.    Then  ice. 

Anise  oil  can  be  purchased  at  drug  counter.    If  used,   a  few  drops 
will  do. 

*********************  ****************** 
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ADDITIONAL  RECIPES 


INDEX 

SECTION  I-  APPETIZERS 

Cantaloupe, spiced     

Cauliflower, marinated 

Cheese  Balls 3 

Cheese  Balls,  pineapple 5 

Cheese, Dip  pimento 1 

Cheese  Squares, Hot 4 

Clam  Balls 4 

Clam  Bal  Is, Chinese 2 

Crab  Dip: 1 

Crab  Meat  Bacon  Rounds 6 

Crab  Spread 6 

Curry  Dip 1 

Curry  Vegetable  Dip 3 

Deviled  Ham'N  Cheese  Dip 6 

Dill  Dip 2 

Dill  Dip  II 1 

Eggplant  sticks 5 

LoCal  Dip 2 

Mushrooms   ,   Marinated 7 

Shrimp  Chili  Dip 1 

Shrimp, Supreme  Hot  Dip 1 

Sweet  Potato  Balls 4 

Wing  Dings 6 

SECTION  I  l-SALADS  &  SOUPS 


Bean  Salad  Pour 16 

Bermuda  Salad 17 

Chicken  Casserole 19 

Coleslaw  ,  Fiesta 18 

Coleslaw,  Sweet  N'  Sour 15 

Congealed  Salad 12 

Crab  Soup, Cream  of 8 

Cucumber  Lime  Salad 14 

Cucumber  Sour  Cream  Salad 14 

Fish  Chowder, New  England 9 


SECTION   1  1  ,  SALADS  &  SOUPS. continued 

Fruit  Salad, Hot  Curried 19 

Fruit  Salad, Gretchen's  Overnight 10 

Fruit  Salad,  Orange  Cream 19 

Gumbo ,   Shrimp  Soup 10 

Gumbo ,  Southern 11 

Lemon  Lime  Cream  Cheese  Salad 14 

Lentil  Soup 8 

Lettuce,  Overnight  Salad 15 

Macaroni  Sour  Cream  Salad 12 

Mint  Salad,   Summer 13 

Onion  Soup.,   French 9 

Oyster  Stew 11 

Potatoe  Salad,  Holiday 18 

Sour  Cream  Salad 11 

Taco  Salad 17 

Tuna  Aspic  ,  Honeyed 8 

Tuna  Salad  Plus 13 

Vegetable  Salad,  Layered 17 

Vegetable  Salad,   24  Hour 16 

SECTION  111-CASSEROLES  cV  VEGETABLES 

Apple  Rice 26 

Asparagus  Souffle 20 

Bean  Bake,    Three 23 

Beans,  Green  Cream  Style 25 

Beans,  Green  Caserrole 22 

Broccoli  Bake 20 

Broccoli  Casserole 23 

Chicken  Casserole 29 

Chicken  Casserole   II 30 

Chicken  N'Cream  Cheese 24 

Chicken  Noodle  Bake 21 

Chicken,  Wined 25 

Fetuccini  Casserole 20 

Gerry's  Special  Brunch 29 

Ham  N'Asparagus  Divine 30 

Mushrooms,  Marinated  Casserole 27 


SECT  ION   1  i  I  .CASSEROLES  &  VEGETABLES     continued 

Mushrooms  ,   stuffed 26 

Pork  Chop  Casserole \  22 

Potatoes, Crispy  Cheesy 27 

Potatoes, Sweet  with  Oranges 28 

Sausage  Apple  Noodle  Casserole 24 

Seafood  Casserole 30 

Seven  Layer  Casserole 26 

Shrimp-Crab  Special 23 

Tomato.   Cheese  Rice 24 

Tomato,  Marinated 28 

Tuna  Cheese  Fondue,  Baked 21 

Zucchini ,  Mama's 25 

SECTION   IV-MAIN  D  I  SHES.  .MEAT  ,  POULT  Y  ,  F  I  SH,  CHEESE 

Beef  BBQ 40 

Beef  N1  Beer 39 

Beef  Cubes  N1  Mushrooms  Soup 39 

Beef  N1  Squash 42 

Beef  Stroganoff 45 

Cheese  Boats 48 

Cheese, Cottage  Patties 48 

Cheese  Pie,  Grilled 46 

Chicken  BBQ  II 38 

Chicken  N'Biscuits 39 

Chicken  N'  Broccoli 47 

Chicken  Cheese  Bake 43 

Chicken  Creamed 38 

Chicken,  Curried 43 

Chicken  Divan 37 

Chicken  Sandwich,   Hot 43 

Chicken,  Oven  Fried 35 

Chicken  Sweet  N1  Sour 35 

Chili  Homemad 36 

Crab  Cakes,   Alice's 32 

Crab  N'Shrimp  over  Rice 47 

Egg  Cutlets 33 

Gooey  Buns 37 

Hole  in  One  Peppers 40 

Humberger  Pie 41 


SECTION   IV  MAIN  DISHES. Continued 

Meatballs,   Ade's 4^ 

Meatballs  Pary 35 

Meatballs,   Sweet  N'  Sour 45 

Meatloaf 42 

Meatoaf ,My  favorite 35 

New  Joe's  Special 41 

Pork  Chops, Orange  Skillet 41 

Pot  Roast ,  Mushroom 36 

Quiche  Lorraine 46 

Salmon  Loaf 33 

Scallops  au  fromage 41 

Seafood  Maryland 34 

Shrimp  Boil 32 

Shrimp,  Easy  Creole 31 

Shrimp  &  Rice  Bake 31 

Shrimp,  Sweet  N'  Sour 34 

Spareribs,  BBQ 37 

Spare  Ribs,  BBQ  II 42 

Spare  Ribs 44 

Turbot  Bake  Fillets 31 

Tuna  Cakes 32 

Tuna,  Jiffy  Skillet 47 

SECTION  V-  BREADS, CAKES,  COOKIES,  PIES  ETC 

Apple  Cake,  Easy 56 

Apple  Pie  ,     Deep  Dish    70 

Apple  Cake,  Pat's  Favorite 64 

Banana  Spl  it 75 

Biscuits,   Angel 51 

Biscuits,  Master  Mix 55 

iscuits,  Sausage 51 

Bread, Banana  Nut 53 

Bread,  Beer 49 

Bread,   Cranberr  Nut 53 

Bread,  Dutch  Apple 50 

Bread,  Green  Chili  Corn 51 

Bread,   Kentucky  Corn 53 

Bread,   New  Mexico  Corn 49 


SECTION  V-BREADS, CAKES,  COOKIES,   PIES  ETC..  .continued 

Bread,   Quick  Graham 50 

Bread,   Quick  Orange 52 

Bread,   Raisin  Nut 52 

Bread,   Zucchini 49 

Bread  Pudding,  Fruit 76 

Brownies,   Best  Ever 71 

Brownies 71 

Brownies  Gold  Rush 71 

Butter  Cake, Kentucky 57 

Cheese  Cake,   Best  Ever 60 

Cheese  Cake   I 60 

Cheese  Cake   II 61 

Cheese  Cake   III 61 

Cheese  Cake  Mini 62 

Cheese  Cake ,  3  Step 62 

Chocolate  Cake 67 

Chocolate  Chip  Cake 64 

Chocolate  Pie 68 

Chocolate  Cake,   Triple 66 

Coconut  Cake 55 

Coconut  Custar  Blender  Pie 50, 

Coffee  cake 55 

CoffeeCake  Crunchy 5Q 

Coffee  Cake  ,   Sour  Cream 53 

Cookies,  Church  Window 73 

Cookies,   Forgotten 72 

Cookies,   Fried 74 

Cookies,  Jan  Hagel , 73 

Cookies,   Refrigerator 73 

Cookies,  Pecan  Crispies 72 

Cookies,   Scout 74 

Cookies,  Snickerdoodle 72 

Cookies,   Whoopie 74 

Cupcakes,   Cream  Cheese 75 

Harvey  Wal  Ibanger  Cake . 65 

Egg  Custard 75 

Ice  Cream  Cake 67 


SECTION  V-  BREADS,  CAKES, COOK  1  ES,P  1  ES,  ETC.  .  .Continued 

Lemon  Bars,  Best  Ever 63 

Lime  Pie,   Quick 68 

Million  Dollar  Pie 68 

Nut  Rol Is.  .  . 59 

Peach  Pie 69 

Pecan  Mystery  Pie 70 

Pineapple  Dessert 76 

Pistacchio  Cake 66 

Pound  Cake 58 

Pound  Cake,  Wild  Cherry 56 

Pumpkin  Pie,  Pleasing 69 

Rice  Pudding,  Kitty's 76 

Sour  Cream  Sparkle 65 

Strawberry  Pondue,  Brandied 75 

Wafer  Cake 66 

Walnut  Cake,  Cinnamon 59 

Wine  Cake 64 

Yum  Yum  Cake 57 

SECTION  VI     CANDIES,  BEVERAGES,  SAUCES, FROST  INGS 

Beverages; 

Eggnog 81 

Frosty  Fruit  Punch 81 

Homemade  Wine 81 

Candies: 


Chinese  Chews 77 

Coconut  Pecan  Candies 70 

$100.00  Fudge ...  ?Q 

Peanut  Butter  Chocolate  Balls 73 

Peant  Butter  Eggs 77 

Potato     Candy 77 

Frostings: 

Chocolate  frosting qq 

Cream  Cheese  frosting qq 

Hot  fudge  sauce qq 

Sauces: 


BBQ  Sauce 30 

Blender  hoMandaise 79 

Meat  Marinade .  79 


SECTION  VI     CANDIES, BEVERAGES,  SAUCES  ETC.  .  .  .continued 
Sauces: 


Spicy  tomato  dressing - 

e  v\ine  salad  dressing 79 

SECTION  VI  I  AROUND  THE  WORLD 


Anise  Holiday  Cookies 100 

Asparagus,  baked   Italian 93 

Beef  N'  Veg,   Casserole  French 82 

Cannalloni 96 

Cassata,  cream  tart 100 

Casta  con  ricotta 93 

Chicken  Breasts,   Parmesan  stuffed 90 

Chicken  Caccitore 90 

Chicken,   Greek 95 

Chicken  N'Ham,   Oriental 86 

Chicken  Cheese  Rolls 90 

Chicken  Wings  ,    Terriyaki 91 

Chicken  Sal  imbocca 95 

Eggplant  Parmesan Q- 

Errpanadil  las,   Spanish 5~ 

Gnocchi  ,    I  tal  ian  Macaroni rl 

Green  Beans,   Greek  Style 88 

Fetuccini 94 

Italian  Corn  &  Tomatoes 94 

I  rish  Bread 99 

I  rish  Soda  Bread 98 

I  rish  Trifle 97 

Jambalaya 83 

Johnny  Cake 

Kartoffel  Klosse 84 

Lasagna,  Baked 89 

Marcon 86 

Pisto  de  huevos 87 

Pierogi 85 

Quich  Lorraine,    I  tal  i ana 91 


SECTION  VII-  AROUND  THE  WORLD continued 


Sauerbraten 84 

Scotch  Shortbread 98 

Scotch  Tea  Cookies 99 

Shrimp  Creole 83 

Shiskibabs,   Miniature.  ...     91 

Sicilian  supper 93 

Spananakapita 84 

Steak  Terriyaki 82 

Tea  Brack 99 

Zucchini  Provencale 92 


THE  END 


ANGIE  HUGHES'  RECIPE  FOR  A  MERRY  CHRISTMAS 


First  take  the  eager  wonder 
Of  a  childish  pair  of  eyes 

That  watch  for  Santa's  reindeer 
Through  the  evenlnq's  starry  skies 

Add  a  sprig  of  waxen  holly 
And  a  dash  of  fragant  fir 

Mix  with  the  glow  of  candlelight 
And  very  gently  stir 

Then  set  the  mixture  now  to  rise 
In  the  hpppy  warmth  of  dreams 

Of  peace  on  ea^th,  good  wllu  to  men 
And  a  holy  star's  bright  beams 

Now  decorate  with  shining  bells 
And  lovely  Christmas  trees 

Then  garnish  It  with  friendship 
And  serve  with  memories 
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"COOKIN'  LASTS 
KISSING  DOESN'T 

THE  SECRET  IS  TO  HAVE  BOTH" 
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